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CURIOSITY— miles per hour! 


Pictured above are cight frames which 
a high-speed movie camera has taken of 
a bursting can. 

The can itself is ina machine built for 
the purpose of seeing how much  pres- 
sure is needed to make the seams of con- 
tainers fail. 

And the pictures show us just how and 
where the event occurs. 

We take pictures like this because we're 
curious. In this ease, our curiosity travels 
as fast as 70 miles per hour, or 4000 ex- 


posures per second. 


You've got to be eager to know, if 
you're determined to be the leading can 
maker in the world, 


Cat killers... 
For you've got to look under every stone 
... tramp up every scientific alley of in- 
vestigation . .. have the curiosity that 
kills cats, but makes good scientists ... 
if customers are to be served well, 

This same attitude and habit of mind 
applies to everything that’s done at the 
General Research Laboratory of Ameri- 
can Can Company at Maywood, Lllinois, 


Solder, enamel, steel, tin, and sealing 
compounds get the same thorough going 
over. Processing techniques are being 
continually investigated and improved. 
Fundamental research in the nutritive 
values of canned foods proceeds daily. 

Why? 

. 
Why all this? Because metal containers 
play such an important part in American 
life that they're almost taken for granted. 
We feel, therefore, that we have an 
obligation to make the best metal con- 


tainers possible. 
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The time has .come when canners and food packers have to 
get down to brass tack facts on how to get more business. 

Better flavor in your product is one more way to ‘hurdle 
the barrier of buyer resistance...and the one sure, safe road 
to better flavor is with reliable B.F.M. Natural Spice Sea- 
sonings in soluble form. 

The toll is mighty small, too, and you'll be astonished 
at the savings you can effect in your pack, and accomplish 
miracles in better flavor as well. 

We’ 1l gladly send you free, liberal samples -- helpful 
production tips -- and easy-to-follow formulas -- so you can 
prove our claim in your own kitchen. Write today! 


‘Packing Pickles? 


Get our latest bulletin and 
free samples of B.P.M. Sol- 


atte Dill Gertie - fae 806 Br 
meric - Mixed Pickling 


Spice. Hit the open road Cleveland 15 — 


. to better pickles and Pacific Plant: 5540 Doyle Street, Oakland 8, Calif. 
greater profits. Sales Offices in Principal Cities 
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Tuck a napkin under your chin and 
sit in with a customer for a mo- 
ment. Get his point of view. If 
your beans please his palate, if 
they're flavored and smothered in 
smooth, piquant sauce, he'll in- 
vite your beans to his home again 


.eeand again. B.F.M. Baked Bean 


Seasoning puts your beans at 


their best, enhances them with 
luscious flavor, penetrates all 
the beans, makes the sauce tangy 
and "mouth-melting". B.F.M. 


Baked Bean Seasoning dissolves 


the instant it is added, spreads 
its flavor thoroughly and evenly. 
R.F.M. 


Baked Bean Seasoning is always 


Not a bean is by-passed. 


uniform in strength, is clean, 
pure and wholesome and devoid of 
any impurities. Generous, free, 
batch-size samples of "mixer- 
fresh" B.F.M. Baked Bean Season- 
ing will be sent upon request. 
Write for yours today! Prove in 
your own kitchen how to get more 
flavor for your dollar, save 


time, money and effort. 


FOOD MATERIALS _@ 


806 Broadway 
Cleveland 15 
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THiS versatile machine fills anything that will 
flow enough to fill a can or glass container. 
The closely-spaced can ring and center bowl 
are one-piece, revolving together, and pre- 
venting the damage that often results when 
material is pulled from a stationary to a mov- 
ing surface. Many auxiliary attachments are 
available to reduce labor, to improve quality 
and price, and to bring this and existing 
machines to widest usefulness. 

C-202 
WRITE for Free FMC Catalog showing most complete line of process- 


ing and packaging machinery for corn, beans, peas, tomatoes, 
fruits, many other products. 


CORROSION- 


RESISTANT 
EQUIPMENT. 


Heavy Duty Jacketed Kettles—Stainless Steel, Pure 
Nickel or Monel 


Super-Jacketed Kettles—Stainless Steel, Pure Nickel 
or Monel 


Storage Tanks—Plain, Jacketed or Insulated— 
Stainless Steel, Pure Nickel or Monel 


Plug Valves—Flush Type—Stainless Steel, Pure 
Nickel or Monel 


Pulp Tanks—Stainless Steel 
Y Agitators—Stainless Steel 


Y “No-Coil'’’ Heating Tanks—Stainless Steel, Pure 
Nickel or Monel 


Y Vacuum Pans—Stainless Steel 


. . . in Standard Sizes or designed to Specific 
Job Needs 


$. M. E, CODE AND CERTIFICATE 
FFURNISHED WITH EACH JOB © 
LEE Metal Products Co., tec. 
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Top view, Hand 
Pack Filler. 
Shown with 
screw feed 
hopper. 


Same machine, 
with automatic 
prejuicer to 
improve quality 
of the pack. 


ood achinery [[orporation 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 


At left: Hand made basket with heavy keg hoop. At right: Machine 
made basket with heavy keg top hoop, also furnished with flat veneer hoop. 


TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer’ 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 


PORTSMOUTH VIRGINIA 


| HAND PACK FILLER _/@ | 
\\ 
ge 
| Mer Te 7 
‘ 
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; 
All SEE KETTLES ARE MADE 
+ 
419 PINE STREET PHILIP 
ee SBURG, PA, 
3 


HMM! DID YOU 
SEE THIS MONTH'S 
CONTINENTAL AD? 


It’s a big full page and in four colors . . . running 
in leading magazines. Once more the public is 
reminded of the wide variety of Continental 
products and their contribution to modern living. 
Continental is a big family—with one policy — 
best in quality, best in service. 
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EDITORIALS 


canning industry as a whole is, and therefore 
when we refer a thing like this to them that it 
will have attention and produce results. Living in ease 
and comfort as we do we are prone to forget that 
hunger still persists over a wide portion of the world. 
Canned foods lend themselves in a particular manner 
to such relief as this and in the name of mercy we make 
a plea to the industry to help out if at all possible. It 
is pointed out that from now until the beginning of 
the new crop season in Europe is the worst time of all, 
since they have about exhausted their own food stocks 
and the new crops will not be ready until late in the 
Summer or in the Fall. Hunger knows no nationality, 
political ideology or other arguments, and especially 
is this true among the women and the children of these 
affected countries who are destitute and hungry right 
now. If at all possible bestir yourself to get out some 
supplies that they may be rushed to these starving 
fellow human beings. 
A splendid organization has been set up to handle 
this relief without cost or deductions of any kind. Its 
name is an appeal in itself. It is: 


A MERCY APPEAL—We know how generous the 


CARE FOR THE HUNGRY 


In many war-devastated areas of Europe, the food 
shortage is still acute. Disrupted transportation, bad 
crops, a shortage of labor have all combined to provide 
only subsistence diets for millions of people already 
weakened by years of hunger. Rising disease rates, 
especially of tuberculosis, testify to the continuing need 
for aid. With the end of broad Government feeding 
programs, physical rebuilding of Europe’s people can 
still be aided by individual Americans through private 
organizations such as CARE, the Cooperative for 
American Remittances to Europe, Inc. 


CARE is a non-profit, Government-approved food 
package service to Austria, Belgium, Czechoslovakia, 
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France, Finland, Greece, Hungary, Italy, Norway, the 
Netherlands, Poland, Rumania, the American, British 
and French zones of Germany plus all of Berlin. It 
is composed of twenty-seven major welfare agencies 
concerned with sending aid to Europe. It has been 
termed by General Eisenhower, a “personal expression 
of international goodwill.” 


The CARE food package contains more than twenty- 
one pounds of meat, fats, sugar, milk, flour, chocolate, 
coffee and other essential foods which are practically 
unobtainable in Europe today. Operating through 
agreements with the European governments, CARE 
guarantees delivery of its parcels ration-free, duty- 
free, tax-free. 


Total cost of a CARE food package is $10. Orders 
are airmailed to the designated countries in Europe 
and delivery is made from local European warehouses. 
Individuals and organizations can send CARE food 
packages to friends and relatives in‘'Europe. Orders 
may be sent to CARE headquarters, 50 Broad Street, 
New York 4, N. Y. 


LABOR SLAVERY—The Walking Delegates who 
“neither work nor do they sow” are fond of comparing 
their members to “labor slaves.” Graham Patterson, 
Publisher Pathfinder News Magazine, under the head- 
ing “The Workman’s Freedom” does not seem to look 
at it that way. He says: 


“The individual worker has little if any voice in the 
actions of his union. If his leaders decide upon a strike, 
he must obey, even though he be desperately anxious 
to continue working and satisfied with his job and 
working conditions. Often he is afraid to voice opposi- 
tion because of fear of physical violence. If he refuses 
to strike, his leaders can make it practically impossible 
for him ever to follow his chosen trade again. | 


“Who will say that the worker enjoys ‘freedom’ 
under conditions like these? A well known columnist 
recently published a letter written him by a working- 
man who complained bitterly about his helplessness in 
being ordered to quit work by the arbitrary decisions of 
his union leaders. He was particularly resentful over 
the fact that, although his employer had offered an 
increase of 1514 cents per hour, the strike was called 
and eventually settled for a raise of 1814 cents per 
hour. He lost five weeks of work—and gained only 
3 cents per hour. Subsequent strikes in other indus- 
tries made his plant close down, so that he lost a total 
of 63 working days because of labor trouble, and his 
earnings in 1946 with the strike-won increase were 
$576 less than the previous year. His letter made it 
amply clear that he and many of his fellow workers 
are disgusted with their leaders’ actions and are 
anxious for Congress to take steps to protect the 
worker’s right to work.” 


Labor is beginning to turn on its tormentors, and to 
object to the losses forced on it by these strikes. It 
was bound to come. 


OVER-OPTIMISTIC?—It may be that we are set 
for a recession in business, but we think it is further 
off than some fear, and at least we hope so. One of 
our good friends and attentive readers took mild excep- 
tion to our apparent optimism over the canned foods 
market for 1947, saying in his letter: 


“Your Weekly Review in the April 7th edition of 
THE CANNING TRADE contained suggestions to the can- 
ners which seemed to be contrary to the thinking of 
the trade in general. I am referring primarily to the 
size of the coming major packs of fruits and vegetables. 


“The average buyer is well aware that canning costs 
of all kinds will be higher this coming season and 
recommending smaller packs for 1947 is done not for 
the purpose of reducing prices, but to avoid over-pro- 
duction and this applies to quality merchandise as well 
as lower grades. The average distributor is very much 
concerned because he feels over-production this year 
could bring a serious break in prices, which could be 
disastrous for him and even more so for the average 
canner because this year buying is definitely going to 
be on a hand to mouth basis, which obviously leaves the 
canner ‘holding the bag’ in the event any break should 
come. As an example, we might point out the packs 
of sauer kraut, carrots, beets and others. In fact, the 
serious price break in citrus last fall was due to large 
production at prices which would not move sufficient 
juice to prevent the break. Regardless of high con- 
sumer purchasing power, citrus did not move and the 
results, of course, are now well known. 


6 


“From your article, it would seem that you feel 
regardless of production, quality merchandise will sell 
because the consumer is buying in a very selective 
maner and on this point, I do not believe you would be 
disputed. However, there are a good many fancy peas 
—there are fancy grades of asparagus—fancy Puget 
Sound sockeye salmon—and other items, which could 
be enumerated, which definitely are not selling even 
though the consumer does have good purchasing power 
and is buying on a selective basis. In these instances, 
the consumer feels that prices are too high and will 
not buy anywhere in a normal manner. Now if it is 
impossible to reduce prices this coming season, which 
seems obvious, the trade feel the sensible thing to do 
is not to pack any more than can be sold at a profit, in 
which case, many packs would have to be curtailed con- 
siderably. There have been several instances where 
packs which normally would have been considered 
small have proven more than enough because of con- 
sumer resistance to the prices based on today’s costs. 


“IT have had access to a confidential Neilsen report 
on peas, which indicates that slightly over twenty mil- 
lion cases of peas will be carried over into the new 
pack at canner, wholesale and retail levels. These 
figures being considerably larger than those estimates 


made by the National Canners Association on unsold‘ 


stocks, which of course, apply only to the stocks in first 
hands—which I believe, the N.C.A. estimates at ap- 
proximately six million cases. The average buyer feels 
that if the pack of peas this year amounts to thirty 
million cases, which is ten million under last year, this 
would total about fifty million cases to be sold this 
coming season and which they feel cannot be done at a 
profitable level regardless of how many better grades 
are packed. Their line of reasoning has been borne 
out in many instances on other packs so that it would 
seem they are right. Under the circumstances, while 
you may feel this is a pessimistic point of view—on 
the other hand, it would be better to face the facts now 
than to put up substantial packs this coming season 
and face the consequences next fall when the pressure 
to move goods will come. 


“In addition to all this, many economists throughout 
the country are predicting a recession by late summer 
or early fall and this too, could affect purchasing power 
which would further add to canners’ difficulties. 

“T would be interested in having you elaborate more 
on your article mentioned above, as it is possible I 
haven’t thoroughly understood your line of reasoning. 
However, it seems so contrary to the thinking here in 
the Chicago market that I couldn’t help but bring the 
matter to your attention. 


Very truly yours” 
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ESSENTIALS OF 


SANITATION FOR CANNING PLANTS 


Plant Sanitation continues to hold the Industry's interest with a series of courses now being held in vari- 


ous States under the auspices of the National Canners Association. 


Mr. Sanborn, who has handled the 


Plant Sanitation work for NCA, has prepared the accompanying check list of items of Sanitary signifi- 
cance in answer to many requests for such data. 


The progress made during the past two 
years in improving canning plant sanita- 
tion has been most gratifying. The Na- 
tional Canners Association has sponsored 
a number of meetings devoted to plant 
sanitation and has held several series of 
instruction courses on this subject. We 
have been frequently asked for a check 
list covering items of sanitary signifi- 
cance. To meet this demand we are pre- 
senting the following list. It is realized 
that not all conceivable conditions which 
might occur in canning a wide variety of 
products can be completely covered. Most 
of the suggestions are applicable to any 
food manufacturing plant. Some of the 
material presented has been taken from 
state regulations with minor changes in 
wording. Other points are the result of 
personal observation. 


PREMISES 


1. The grounds around the canning 
factory, warehouses, viners and raw 
product storage bins should be properly 
graded to provide natural drainage. 

2. No litter, waste or refuse should 
be allowed to accumulate in or around 
the buildings or yards. : 

3. Tall grass and weeds should be kept 
cut and shrubbery and flower beds should 
be kept trimmed and properly maintained 
to eliminate harborage for rodents and 
insects. 

4. All roads in close proximity to 
preparation rooms should be kept oiled 
or otherwise treated to prevent contami- 
nation with dust. 


BUILDINGS 


1. Factory buildings should be well 
lighted in keeping with the use to which 
each portion is devoted. Picking, sort- 
ing, trimming, and inspection belts should 
be provided with sufficient but non-glar- 
ing illumination. Adequate general illu- 
mination should be maintained to prevent 
accidents, expedite work and to permit 
effective cleaning. 


2. Proper ventilation should be main- © 


tained to remove excess steam to prevent 
(a) drippage into food or onto equipment 
handling food, (b) growth of mildew, (c) 
rotting of wooden structures, (d) deteri- 
oration of paint, and (e) to provide suit- 
able working conditions for employees. 
3. Walls, partitions, posts, doors, ceil- 
ings or other overhead coverings, or 
parts thereof not finished in tile or other 
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glazed material, should be kept painted 
with a light-colored paint and should 
be kept in a clean condition. 

4. Windows, window ledges, overhead 
pipes, beams, shafting and other places 
where dust and dirt may accumulate 
should be cleaned whenever they become 
soiled and dirty. 

5. The floors of all processing rooms 
should be smooth and water-tight and 
provided with a pitch of one-quarter to 
one-half inch per foot to insure drainage. 
A sufficient number of floor drains should 
be provided and constructed with enough 
pitch to insure complete removal of 
material entering the drains. Drain 
covers should be easily removable to 
facilitate cleaning. Floors and drains 
should be kept in a clean condition. 

6. For the protection of employees, 
portable or loose floor gratings should be 
provided at places where floors become 
damp or wet. 

7. All windows, doors and other open- 
ings in the factory rooms where food is 
being prepared or exposed should be 
screened or otherwise protected so as to 
exclude flies. 

8. All buildings in which foods are 
prepared or raw products and ingredi- 
ents are stored should be rodent-proofed 
in so far as possible. A systematic pro- 
gram of rodent eradication should be 
maintained. 

9. There should be no condition under- 
neath, connected with, or in the vicinity 
of factory buildings which may render 
it difficult to keep the factory clean and 
sanitary. No cesspool or blind well 
should be in or underneath the factory or 
located upon the premises in such a way 
as to become a nuisance. 

10. Every factory using syrup or brine 
(to be filled into the final container) 
should be equipped with a room to be 
known as the syrup or brine room in 
which all syrups or brines should be 
mixed or compounded. Such syrup or 
brine rooms should be separated from 
other factory rooms and should be well 
lighted and ventilated. These rooms 
should be screened and rodent- and insect- 
proofed independent of similar control 


measures adopted for the remainder of 
the plant. 

11. Cats, dogs or other animals should 
be excluded from buildings. 

12. Separate storage facilities should 
be provided for cleaning compounds, in- 
sect and rodent poisons and similar ma- 
terials to prevent possibility of misuse. 


WATER SUPPLY 


1. An ample supply of potable water 
should be provided for drinking purposes, 
preparation of syrup or brine solutions, 
washing of produce, equipment and uten- 
sils or any other operation in which 
water may come in contact with food 
or equipment handling food. 

2. Wells should be properly protected 
and sealed to prevent contamination with 
underground polluted water or surface 
water, and to prevent entry of rodents, 
insects or other contaminants. 

3. Water tanks should be covered to 
prevent contamination by dust or birds. 

4. Cross connections between potable 
and non-potable water supplies should 
be avoided if possible. Where such con- 
nections are deemed necessary connec- 
tions should be approved by the State 
Board of Health. Any arrangement of 
piping capable of producing back siphon- 
age should be corrected. 

5. The potability- of water supplies 
should be checked by bacteriological ex- 
amination at appropriate intervals. Such 
an examination will be made upon re- 
quest to the State Board of Health. 

6. It is desirable to paint pipes carry- 
ing potable, non-potable or recirculation 
waters or sewage with distinctive colors. 


RAW PRODUCTS AND INGREDIENTS 


1. All raw products should be washed, 
sorted, trimmed and inspected before 
canning, except cabbage for kraut which 
need not be washed. 

2. No decayed, damaged or insect- or 
worm-infected raw product should be 
used from which such defects cannot 
be completely removed by trimming. 

3. Sugar, salt, flour, spices and other 
ingredients should be stored and handled 
in a manner to prevent contamination 
with dirt or water or by animals, insects 
or birds. Ingredients subject to infesta- 
tion by insects should be inspected at 
time of purchase. Employees should not 
sit or walk on bags containing sugar, 
salt or other food products. Special atten- 


tion should be directed to the handling 
of ingredients removed from stock piles 
for current usage. 

4. The outside of sugar, salt or flour 
bags and containers for tomato puree, 
spices, ete., should be cleaned before 
dumping out their contents. 

5. No food material which spills upon 
floors should be used except such large 
untrimmed products as tomatoes, beets, 
carrots, etc., which should be returned 
for complete rewashing, trimming and 
inspection. 


MACHINERY AND EQUIPMENT 


1. All machinery and equipment should 
be placed in good repair before the begin- 
ning of the season’s operation and main- 
tained in such repair throughout the 
season. 

2. All machinery, conveyors, picking 
tables, hoppers and other equipment with 
which the uncanned product comes in 
contact, should be so arranged as to be 
accessible for cleaning and should be 
cleaned immediately after the close of 
each day’s operation and as much oftener 
as is necessary to prevent insanitary 
conditions. Particular attention should 
be directed to the cleaning of deposits of 
food material which tend to accumulate 
on the underside and in other inaccessible 
places in certain equipment. 

3. An ample supply of steam and 
water, hose, brushes and other equip- 
ment necessary for proper cleaning of 
machinery and equipment should be 
available. 

4. Short length, easily dismountable 
sanitary piping and fittings should be 
used when foods need to be transferred 
in pipes. Adequate brushes and washing 
tank facilities should be provided for 
proper cleaning of tubing and fittings. 
Pumps, valves and other fittings should 
be capable of being easily disassembled 
for cleaning. Permanently installed pip- 
ing should be so equipped as to permit 
recirculation of cleaning solutions. Pipes 
or chutes used for gravity flow of solid 
foods (peas from size graders to picking 
tables, for example) should be readily 
dismountable for cleaning. 

5. All utensils such as scoops, dippers, 
pans, pails, paddles, etc., used with food 
products should be kept clean and 
properly protected when in use. 

6. All walkways and stairs over equip- 
ment handling foods should have tight 
floors and side boards to prevent con- 
tamination with floor dirt. 

7. All tanks and other open equipment 
should be covered or otherwise protected 
from contamination. 

8. Tanks or hoppers located beneath 
floor levels should be covered and the 
floor curbed to a height of six inches. 
Such curbing should be provided around 
all floor openings, through which bucket 
elevators pass, openings through which 
food is discharged by gravity, openings 
over equipment handling food and 
around permanently installed equipment 
from which water drips or overflows. 


9. Lug boxes, baskets, pails and other 
containers used to transport or store 
food material should be kept clean and 


not used for any other purpose. Wooden 
lug boxes should be kept in repair and 
well painted. 

10. Buckets, pans and other utensils 
used for food products should not be 
nested unless washed prior to reuse. Such 
utensils when holding food products 
should not be stacked in such a manner 
to permit contamination from the bottom 
of utensils. 

11. All shafts and bearings capable of 
dripping oil or grease onto food or equip- 
ment handling food should be equipped 
with drip pans. Drip pans should be 
emptied periodically. Excess grease 
around grease cups or pressure lubrica- 
tion fittings should be removed where 
the possibility of contamination exists. 

12. Equipment used for washing, flum- 
ing, scalding or blanching should be pro- 
vided with a continuous supply of fresh 
water and an overflow. 

13. Brines or syrups used for non-acid 
products should not be held overnight. 
The entire system should be cleaned at 
the close of operation and flushed out 
prior to use. 

14. Viners should be cleaned fre- 
quently, if not daily, by scraping side 
boards, paddles, screens and _ apron. 
Especially important when vines are re- 
ceived in a wet condition. 

15. Where wood is used for surfaces 
coming in contact with foods (chutes, 
tabel tops, paddles, cutting blocks, etc.) 
the surface should be kept smooth and as 
nearly impervious to moisture as possible 
to facilitate cleaning. Replacement with 
metal is desirable whenever possible. 

16. Due regard to ease of cleaning 
and maintaining sanitary conditions 
should be exercised in the purchase of 
new equipment or fabrication or repair 
of equipment in the home shop. Avoid 
inaccessible pockets, dead-ends, sharp 
corners, cracks, projecting bolts or other 
places where food may collect. 

17. Tanks or other equipment placed 
at an elevation should be provided with 
a means for easily gaining access to suche 
units for cleaning. Provide special steam 
and water outlets to facilitate cleaning. 

18. Such equipment as fillers, blanch- 
ers, cream style corn mixing and blend- 
ing tanks should be kept in a cool condi- 
tion when not in use to prevent growth 
of thermophilic spoilage organisms. De- 
fective steam fittings, failure to main- 
tain temperatures above or below the 
thermophilic range (100-160° F.) during 
temporary shut-downs and failure to 
promptly empty, clean and cool blanch- 
ers, etc., may lead to spoilage. 


CONTAINERS 

1. Empty containers should be prop- 
erly cleaned immediately before being 
filled. 

2. Empty containers should be stored 
in such a manner as to prevent contam- 
ination by dirt, insects or rodents. 

3. Can conveyors should be properly 
protected to prevent contamination from 
entering empty cans. 

4. Empty containers should never be 
used for any purpose except that for 
which they are intended. 


WASTE DISPOSAL 

1. Solid and liquid wastes should be 
removed from within and around the 
canning plant as promptly as _ possible. 

2. Solid wastes should be collected at 
appropriate points within the factory in 
so far as feasible rather than discharged 
to floor drains and sewers. Containers 
used for waste collection should be kept 
clean, not used for other purposes, and 
distinctively marked for waste collection. 

3. Solid wastes not utilized as feed or 
fertilizer should be disposed of as gar- 
bage in such a manner as not to create 
an insect, rodent or odor nuisance. 

4, Pea or corn ensilage stacks located 
at the factory should be stacked on a 
concrete base provided with drainage 
gutters or in silos. Ensilage juice should 
be collected in covered concrete pits and 
disposed of without creating an odor 
nuisance or causing pollution of wells 
or streams. 

5. Liquid wastes should be screened 
prior to further treatment or disposal. 

6. The immediate area around screen- 
ing units, garbage disposal piles and be- 
neath elevated waste storage bins should 
be kept clean and dry preferably by the 
use of concreted areas. Lime or disin- 
fecting agents and insecticides should be 
used when necessary. 

7. When necessary to temporarily 
store swells, or other unmerchantable 
canned products, separate rodent and 
insect-proofed storage rooms should be 
provided. Prior to final disposal, all such 
containers should be opened. 


DRINKING WATER 

1. An adequate supply of cool, potable 
drinking water should be provided at 
convenient places on each floor. At least 
one fountain should be provided for 
every fifty employees. 

2. Where drinking fountains are pro- 
vided, they should be the angle-jet, sani- 
tary type with guarded mouthpiece. The 
jet orifice should be located above the 
edge of the bowl. 

3. Drinking fountains should be 
cleaned at least once each day. 

4. Drinking fountains designed to cool 
water should be maintained between 45° 
F. and 55° F. Types employing ice as 
the cooling medium should be so con- 
structed that the ice does not come in 
direct contact with the drinking water. 

5. Where sanitary drinking fountains 
cannot be maintained, individual drink- 
ing cups should be provided. 

6. The use of tin cans or any common 
drinking cups should be prohibited. 

7. Drinking facilities should not be 
placed in toilet rooms. 


LUNCH ROOMS 

1. Unless cafeteria facilities are main- 
tained, a lunch room should be provided 
with the required tables, chairs, and 
waste disposal cans. Drinking water 
should be provided in lunch rooms. 

2. Lunch rooms should be maintained 
in a clean condition, provided with ade- 


(Please turn to page 21) 
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WORK CUT OUT FOR THE FREEZERS 


A drastic cure may be needed, and a determination to seek only quality, 
not quantity—The formula that must be followed—The matter of distri- 


bution—By BETTER 


It must be with a great deal of satis- 
faction that the attendants at the first 
separate Convention and Exposition of 
the National Association of Frozen Food 
Packers read the account of this meet- 
ing held at San Francisco, California, 
March 19 to 22. “Berkeley,” special cor- 
respondent of The Canning Trade, did 
his usual splendid coverage of the Con- 
vention activities. By this time, those 
interested have no doubt read this ac- 
count, but being monumental as it is, 
let’s review it. 


Little fault can be found with the 
conclusion of the first two speakers that 
only the quick and ready will survive 
profitably, in the processing of frozen 
foods, but that the frozen food industry 
will eventually revolutionize the ortho- 
dox eating habits of a goodly proportion 
of the American public. 


This may, and probably will be, true 
but we still note a decided similarity be- 
tween the problems of the frozen food 
processor and that of the canner, and it 
seems as if we were in any one of dozens 
of canning products sessions when Frank 
E. Jerome, vice-president of the First 
National Bank of Seattle, advised dele- 
gates that the frozen food honeymoon 
is over, and that they dump large quan- 
tities of frozen food now back-logging 
in warehouses, 


It seems to the writer that this speaker 
tersely summed up the major problems 
of the frozen food industry when he de- 
clared that this branch of the food busi- 
ness has had too much ballyhoo for its 
own good, that it had expanded too fast 
under the impetus of war, and warned 
that now is the time for it to consolidate 
its gains, make an appraisal of its prob- 
lems and take steps to correct the mis- 
takes. He urged curtailmnt of produc- 
tion, concentration on fancy grades, 
development of a more cooperatice rela- 
tionship between packer and distributor 
and establishment of an advertising 
program to educate the public to the 
use of frozen foods. 


DOLLAR DISTRIBUTION 


It is interesting to read President 
Huddleson’s comment that “Frozen foods 
are destined in the not too distant future 
to replace to a very large degree so-called 
fresh fruits and vegetables in the better 
homes throughout the nation. Out of 
every dollar spent for fruits and vege- 
tables, not more than 7 cents goes for 
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PROFITS 


canned foods, 3 cents for dried and about 
one and a quarter cents now for frozen 
foods. All of the rest of the dollar goes 
to buy fresh fruits and vegetables. If 
that the future market for the substan- 
tial increase of promotion and sales in 
frozen foods will be found in that por- 
tion of the consumer’s dollar now spent 
for fresh fruits and vegetables. This 
then clearly removes the possibility of 
competition within one’s own packaging 
and processing organization between 
frozen and canned foods. 


Several years ago, when a leader in 
the distribution of frozen foods decided 
to turn over some local distribution to a 
wholesale grocer for the first time, the 
writer was in the enviable position of 
being able to know daily, and monthly 
the consecutive merchandising activities 
of this processor as outlined for the use 
of distributors at wholesale. I said then 
and I repeat, that had the canners of this 
nation been possessed 20 years ago of 
the merchandising “savvy” of this frozen 
food packer, there is no telling the in- 
creased heights to which sales of canned 
foods would have attained by this time. 


It seems especially noteworthy, that a 
man as far removed from the actual pro- 
the frozen food industry captures half of 
this market, it will be huge.” 


It is especially encouraging to note 
that President Huddleson sees clearly 
cessing of fruits and vegetables for food, 
as is a bank vice-president, is so out- 
spoken concerning the quality require- 
ments for the profitable sale of frozen 
foods. Yet the necessary course for 
frozen food processors to take is just the 
same and like unto that of the canner. 
They must concentrate on quality packs 
in frozen foods as well as in cans. 


This is only a slight incident, of course, 
but among the two or three dozen prin- 
cipals of a chain of supermarkets in the 
Middle West they feature fresh Cali- 
fornia green peas. Comes Saturday 
afternoon and the price on any stocks of 
these peas remaining is reduced one-half 
for quick disposal and avoidance of loss. 
You see, irrespective of stocks of canned 
and frozen peas, this distributor still 
helps the so-called “fresh peas” in the 
sales picture. 


THE IMPORTANCE OF QUALITY 

I can go along with those speakers at 
the Convention who conclude that the 
settling down in the freezing of foods 


will result in major activities being con- 
ducted by those who are also canners, 
but I can only agree to this as long as 


(Please turn to Page 20) 


NEW FROSTED FOOD CABINET 


Production of a new streamlined, self- 
service frosted food dispenser, which de- 
livers a package at the touch of a but- 
ton, is announced by the Frosted Food 
O’Mat, Inc., 1521 Park Building, Pitts- 
burgh, Pennsylvania. 

Following two and a half years of re- 
search and development, the company re- 
ported it plans to commence distribution 
of the first units to francised distributors 
within 60 days. 

The cabinet will reduce frosted food 
shopping to a simple operation. The 


shopper looks at an attractive display 
case, scans a row of as many as 20 in- 
viting frosted foods, lightly touches a 
button ... and out drops a package. 


The new dispenser, a gleaming white 
all steel constructed cabinet, combines 
outstanding features of display, which 
will stimulate impulse buying, and offers 
ease of operation. Along the upper por- 
tion of the cabinet, is the display section 
where attractive fluorescent lighting sets 
off actual packages of frosted fruits and 
vegetables in eye-catching fashion. Be- 
low appear the names and prices. Each 
item has its delivery button which when 
pressed immediately delivers a package. 


| 
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GRAMS INTEREST 


NCA BOARD TO MEET 


The Spring Meeting of the National 
Canners’ Association’s Administrative 
Council and Board of Directors will be 
held at the Shoreham Hotel in Washing- 
ton, May 26, 27 and 28. The Adminis- 
trative Council will meet on the 26 with 
the Board Meeting being held on the 27 
and 28. The Association’s Home Econ- 
omics Committee will meet on April 21 
with the Public Relations Committee 
holding a meeting on April 22. 


TOMATO JUICE STOCKS 


Out of a total pack of 35,400,000 cases 
24/2’s of Tomato Juice and Tomato Juice 
Cocktail there remain in canners’ hands 
7,901,000 cases on April 1. This com- 
pares with 2,290,000 cases on hand April 
1 a year ago, according to figures com- 
piled by National Canners Association’s 
Division of Statistics. 


NCA COMMITTEES ANNOUNCED 


President Emil Rutz has announced 
the personnel for 24 committees of the 
National Canners Association. 


NEW PICKLE FIRM 


Jack and Sol Weinberg of the Man- 
hattan Pickle Company, Chicago, have 
organized the Nashville Georgia Packing 
Company at Nashville, Georgia, which 
will pack dill and sour pickles and sweet 
relish. 


CANCO TO VACCINATE 6,300 


American Can Company, has placed 
its medical departments at the disposal 
of all employees in the New York metro- 
politan area for smallpox vaccinations, 
Edmund Hoffman, manager of industrial 
relations, announced this week. 

The vaccinations will be given free on 
company time by doctors regularly em- 
ployed by the company at its factories in 
Brooklyn, Jersey City and Hoboken, its 
machine shop in Newark and its general 
offices in Manhattan. Approximately 
6,300 persons will have the opportunity 
to be vaccinated under this program. 


WISCONSIN PLANT BURNS 

Some $250,000 estimated fire damage 
was done to the plant and stock of Bean 
Sprout Growers Association, Iron River, 
Wisconsin, on March 25. The plant had 
just recently been enlarged at a cost of 
$30,000 and had begun operations the 
day before the fire after being closed 
down for the winter season. 
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KRIER ELECTS 


The Krier Preserving Company, Bel- 
gium, Wisconsin, at a recent meeting of 
its Board of Directors, announced the 
following apointments: Henry Krier, 
President and General Manager; Jerome 
Krier, Vice-President and Production 
Manager and Ray D. Krier, Secretary & 
Treasurer and Sales Manager. Jerome 
and Ray replace George and Wm. P. 
Krier who have sold their interest in the 
company. 

Prior to the above appointments 
Jerome was plant manager at Random 
Lake and Ray was previously employed 
by the War Food Adminstration. The 
company will continue, as in the past, 
canning a complete line of vegetables, 
soups and dry pack items at its modern- 
ized plants at Belgium and Random 
Lake. 


PRATT APPOINTS CUYLER 


Otto W. Cuyler, Inc., cold pack brokers 
with offices at Webster, N. Y., have been 
appointed exclusive sales representatives 
for Pratt’s Fresh Frozen Foods, Inc., in 
the territory of western New York. 


CLOVER FARM ELECTION 


Stockholders of Clover Farm Stores 
Corporation in annual meeting at Clover 
Farm National Headquarters in Cleve- 
land April 11 unanimously re-elected 
French Fox as Chairman of the Board 
and President of the corporation. Re- 
elected as executive vice-president and 
general manager of Clover Farm Stores 
was Grant A. Mason. 


SHAWANO BUYS 
ANTIGO PLANT 


Shawano (Wis.) Canning Company 
has bought the plant and equipment of 
the Antigo (Wis.) Canning Company. 
The Antigo plant was built about 40 
years ago by N. B. Johns, father of 
Lewellyn Johns, the recent owner. 


SUMMERS HEADS 
CORN BUREAU 


T. Stran Summers, President of 
Charles G. Summers, Jr., Inc., New Free- 
dom, Pennsylvania, has been elected 
President of the Corn Canners Service 
Bureau, succeeding J. LeRoy Farmer. 
Mr. Farmer retired from the canning 
business last year when he disposed of 
his plants but accepted the presidency of 
the Corn Bureau at a meeting held dur- 
ing the National Convention in Atlantic 
City. He has since asked to be relieved 
of the office. 


STOKELY DIVIDEND 


Directors of Stokely-Van Camp, Inc., 
at a meeting April 16 declared a divi- 
dend of 25 cents per share on the com- 
mon stock and the regular quarterly 
dividend of 25 cents per share on the 5 
per cent cumulative prior preference 
stock, both dividends payable July 1, 
1947 to stockholders of record at the 
close of business June 19, 1947. 


MAHRLE JOINS 
BROKERAGE FIRM 


Kenneth Mahrle has joined the newly 
formed Engle Brokerage Company of 
Milwaukee, which is headed by Ray 
Engle. During the early part of the 
war Ken Mahrle served as canned foods 
buyer for the War Department in the 
State of Wisconsin. 


PLANT SANITATION 
COURSES SCHEDULED 


Under the auspices of the National 
Canners Association the following plant 
sanitation courses are scheduled: April 
21 and 22, the Claypoole Hotel, Indiana- 
polis; April 28 and 29, American Legion 
Hut, Fayetteville, Arkansas; May 1 and 
2, Tall Corn Hotel, Marshalltown, Iowa; 
May 6 and 7, Schroeder Hotel, Milwau- 
kee; May 12 Yorktowne Hotel, York, 
Pennsylvania. 


NEW FMC CATALOG 


Food Machinery Corporation, Sprague- 
Sells Division, has just issued its new 
general catalog No. 800, a 260-page book 
ilustrating and describing the company’s 
line of Modern Food Processing and Can- 
ning Machinery and Supplies. 


Several new features have been added, 
including new sections on the FMC 
Frozen Food Carton Filler, high speed 
line for processing tomato juice, also new 
lines for spinach and root vegetables, 
and a complete new warehouse line in- 
cluding labelers, casers, can unscramblers 
and case sealers, 

Copies of the catalog are available on 
request direct to Food Machinery Cor- 
poration, Sprague-Sells Division, Hoopes- 
ton, Illinois. 


JOINS CANS INCORPORATED 


Alfred R. Hartung, with a background 
of over 16 years in the can industry, and 
for the last nine years with the Ameri- 
can Can Company in Detroit, has been 
appointed Manager of Cans Incorpor- 
ated, Chicago, effective April 1. 


NEW ARKANSAS FIRM 


Wayne E. Sellers, G. Love Grant and 
Jack Rose have incorporated the Grand 
Packers & Canners, Inc. at Fort Smith, 
Arkansas with $12,000 authorized capital 
stock, to operate a canning business. 
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Wor of metal containers benefit by the methods used by today’s can 
manufacturers to cut tin plate first into strips and then into the short rect- 
angular sections which serve as “blanks” from which the bodies are formed. 
A single type of modern slitting equipment known as a duplex unit does 
both these operations. 

In these duplex slitters, rotary cutters of hardened tool steel cut accu-* 
rately, rapidly and cleanly so that a high degree of dimensional uniformity 
is assured. In duplex machines, body blanks are cut with the grain or in the 
direction in which the metal has been rolled, so that when bending is effected 
in the body maker, blanks will be bent across the grain. 

Future advertisements will feature other reasons for you to have con- 
fidence that National Can protects quality in every manufacturing operation. 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. . ’ 


BALTIMORE, MD. CHICAGO, ILL. HAMILTON, OHIO BOSTON, MASS. 
| SALES OFFICES AND PLANTS IN: IND.  MASPETH, N. Y. McKEESPORT, PA. ST.LOUIS, MO. 
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FLORIDA CITRUS SCHOOL 


More than 40 Florida citrus industry 
leaders, with C. C. Street, Auburndale 
canning company executive, as chairman, 
have been appointed to serve as an ad- 
visory council in setting up a citrus 
school at Florida Southern College, Lake- 
land, Fla. A bachelor of science degree 
in citrus will be awarded for completion 
of a four-year course, and certificates 
will be given for shorter courses. 


Street, who is manager of the canning 
division of the William P. McDonald 
Corporation, has appointed a committee 
to recommend a director and assistants 
with practical citrus experience as well 
as high academic qualifications to serve 
on the faculty. Another committee will 
recommend a curriculum for citrus stu- 
dents. 


Courses will be offered in citrus fruit 
production, packing and marketing, and 
processing and marketing. The teaching 
schedule will be arranged so citrus stu- 
dents can be employed part of the year 
in grove caretaking, picking, processing 
and other citrus enterprises, to give them 
the advantages of practical experience 
and also the opportunity to finance their 
education. The college also plans to 
undertake programs of citrus research 
in cooperation with the industry and 
Government agencies now functioning in 
this field. 


The school, located in the heart of the 
Florida citrus belt, is believed to be the 
first of its kind in the United States set 
up to serve the citrus industry in this 
comprehensive way. 


NEW TEXAS PLANT 


The new $700,000 canning, freezing 
and dehydration plant of Ray-Tex Freez- 
ers & Canners, Inc., Raymondville, Texas, 
is expected to be ready for operation 
this spring. 


DISTRIBUTORS NEWS 
HEADS FUND DRIVE 


Francis L. Whitmarsh, president of 
Francis H. Leggett & Co., has been 
named chairman of the food industry 
committee of The Greater New York 
Fund Campaign for the fifth successive 
year. 


FORM NEW CO-OP 


Mohawk Cooperative Federation has 
been organized in Albany, N. Y., to oper- 
ate a wholesale grocery house for co- 
operative stores in Albany, Troy, Schen- 
ectady, Saratoga Springs, Gloversville, 
and Niskayuna, N. Y., and Pittsfield, 
Mass. 


A & S LANG EXPAND 


A & S Lang Wholesale Grocery Co., 
of Wilkes-Barre, Pa., has purchased the 
plant and business of J. S. Rothstein’s 
Sons, also of Wilkes-Barre, who have 
been active in the wholesale grocery 
trade for more than 40 years, and who 
introduced cash-and-carry wholesaling in 
the Wilkes-Barre area. The Lang organi- 
zation is distributor for Libby, McNeill 
& Libby in the Wilkes-Barre area. 


BACKS PACKER BRANDS 


Kroger Company will launch an exten- 
sive two-weeks’ merchandising and ad- 
vertising drive during the week of April 
21, signalizing the company’s new policy 
of concentrating on advertised brands of 
foods in the company’s 2600 retail stores. 
The new policy follows a test selling 
campaign during which company stores 
featuring manufacturers’ brands showed 
an average sales gain of 74 per cent, 
against 11 per cent sales upturn for 
stores not participating in the test. 


1946 PUMPKIN AND SQUASH PACK 
Compiled by National Canners Association, Division of Statistics 


Misc. 

24/2 24/2% 6/10 Tin& Glass TOTAL 
Iowa & Nebraska.... ...... 132,998 140,935 
Oregon 
Other States .......... 7,007 1,230,119 470,362 108,711 1,816,199 
7,007 2,595,776 523,165 108,711 3,234,659 


(a) Included in Other States 


The 1946 pack of pumpkin and squash totaled 3,234,659 actual cases, 
equivalent to 4,575,000 cases basis No. 2’s. This compares with the 1945 pack 
of 1,324,675 actual cases, equivalent to 1,849,000 cases basis No. 2’s. 


Calendar of Events 


APRIL 21-22, 1947—Short Course on 
Plant Sanitation, National Canners As- 
sociation, Claypool Hotel, Indianapolis, 
Ind. 


APRIL 28-29, 1947—National Canners 
Association, Plant Sanitation Course, 
American Legion Hut, Fayetteville, Ark. 


MAY 1-2, 1947—Sanitation Course, 
Iowa-Nebraska Canners_ Association, 
Tallecorn Hotel, Marshalltown, Iowa. 


MAY 5-7, 1947—Safety and Sanita- 
tion Meeting, Wisconsin Canners Asso- 
ciation, Schroeder Hotel, Milwaukee, Wis. 


MAY 12, 1947—National Canners As- 
sociation, Plant Sanitation Course, York- 
towne Hotel, York, Pa. 


MAY 21-22, 1947—Industrial Waste 
Conference, Purdue University, Lafay- 
ette, Ind. 


MAY 22-23, 1947—Spring Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


MAY 25-28, 1947—38th Annual Con- 
vention, Flavoring Extract Manufactur- 
ers Association, Atlantic City, N. J. 


MAY 26, 1947—Administrative Coun- 
cil Meeting, National Canners Associa- 
tion, Shoreham Hotel, Washington, D. C. 


MAY 27-28, 1947—Board of Directors 
Meeting, National Canners Asociation, 
Shoreham Hotel, Washington, D. C. 


JUNE 1-2, 1947—Spring Meeting, 
Michigan Canners' Association, Park 
Palace Hotel, Traverse City, Mich. 


JUNE 1-4, 1947 — Seventh Annual 
Meeting, Institute of Food Technologists, 
Statler Hotel, Boston, Mass. 


JUNE 2-5, 1947—Greater New York 
Grocery Buyers Show, Madison Square 
Garden, New York, N. Y. 


JUNE 9-11, 1947—-Mid-year Meeting, 
Grocery Manufacturers of America, Sky- 
top Lodge, Skytop, Pa. 


JUNE 10-11, 1947—Annual Meeting, 
U. S. Wholesale Grocers Association, 
Adolphus Hotel, Dallas, Tex. 


JULY 9-18, 1947—Tomato Technicians 
School, Purdue University, Lafayette, 
Ind. 


JULY 23-AUGUST 1, 1947—Associa- 
tion of New York State Canners, Inc., 
Mold Count School, Geneva Experiment 
Station, Geneva, N. Y. 


DECEMBER 4-5, 1947—Fall Meeting, 


Tri-State Packers Association, Traymore 
Hotel, Atlantic City, N. J. 
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PEA GRADERS 
PEA CLEANERS 
SAMPLE GRADERS 
CLEAN-UP HULLERS 
TOMATO WASHERS & SCALDERS 
CORN CLEANERS 
CORN TRIMMERS 
SPINACH WASHERS 
ASPARAGUS PACKER 


All of our usual construction. Let us have your 
inquiries for these and any special machines. 


THE SINCLAIR-SCOTT CO. 


‘*The Original Grader House’’ 
MARYLAND 


BALTIMORE, 


ALUMINUM AND ENAMELED PANS 


14-Quart Tomato Peeling Pans 


A limited quantity of Tomato Peeling Pails and 
Pans will be available for 1947 delivery. Send 
us your orders now for delivery during June in ac- 
cordance with the Mill's promises. 


P.$. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 
cans per minute. 


A. K. ROBINS & COMPANY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St. BALTIMORE 2, MD. 
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PRODUCTION 
EFFICIENCY 


With Langsenkamp Stainless Steel Units . 
rere UNITS FOR COOK ROOMS 


® Units in rated capacities of 500 
to 1500 gallons (cubical capacities 
10 per cent. greater), fitted with 
Kook-More Koils, controls, agitators 
and with steam traps and motor 
ready for connections. 


Tanks made of heavy carbon 
stainless steel, correctly fabricated, 
joints ground flush, expertly finished, 
supported with hot rolled bands top 
and bottom and rigidly attached 
channel legs. Dished bottoms for 
perfect drainage. Easy to clean 
with stream from hose. Positive 
control of tank contents from one 
point with Langsenkamp 3-Way 
Valve. 


UNIVERSAL HOT-BREAK UNITS 


® Completely equipped units for hand- 
ling 8, 16, and 24 tons of tomatoes an 
hour. Kook-More Koils supply high 
production capacities. Operating tem- 
perature range permits preparation of 
stock for juice, puree, or catsup as de- 
sired. Automatic regulation. Continu- 
ous production. Drainage of contents 
below overflow through Langsenkamp 
3-Way Valve. Washout through side 
port avoids contamination of line. 


STAINLESS STEEL UNITS 
FOR ALL PURPOSES 


@ Stainless Steel Tanks (Type- 
304 low carbon stainless, stand- 
ard) in rated capacities of 100 
gallons and up, completely 
equipped for requirements— 
coils, agitators, controls, etc., or 
with such equipment as desired. 
Similar units, made of nickel and 
Monel, are available. We 
make’ jacketed tanks. 


F.H. LANGSENKAMP CO. 
“Efficiency in the Canning Plant” 


206 First St., San Francisco, Cal. 
Oregon and Washington 
227-235 E. South St., INDIANAPOLIS 4, IND. | FooD INDUSTRIES ENG. & EQUIP. CO, 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
LANGSENKAMP Northeastern States 

BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
TOM McLAY 


THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
P. O. Box 14, Port Deposit, Maryland 
Ca 


nada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Don’t Be Fearful—Moderation In 1947 
Packs Called For— The Pea Situation — 
Weather Resumes Her Prominent And Im- 
portant Role—The Reason Behind The Many 
Strikes—We Never Learn! 


FEAR—Our late lamented President 
used to say that the greatest fear in the 
country was fear itself, and that is 
true today. There seem to be a whole 
pack of melancholy Danes, croaking 
about what the future holds for the 
canned foods industry, and for the can- 
ners. As they point their ghostly finger 
and ask: are you going to drasticaliy 
reduce your 1947 pack or not—of any- 
thing or everything as far as they are 
concerned. They have in mind the seil- 
ing season this Fall, and which they 
seem to vizualize as a time of depression 
and bad business. It would be a wonder 
if the unfortunate canner coming in con- 
tact with such would not wilt at the col- 
lar. Unless, of course the canner should 
realize that that dread day is 6 months 
off! They will tell you that it is well 
to be prepared, that fore-warned is fore- 
armed, etc., etc., we are all familiar with 
such twaddle, but it surely is not doing 
the canned foods market any good, nor 
general business either; and when all is 
said and done what do they know about 
the market conditions as they will—in- 
evitably and unquestionably—be when 
next Fall arrives? 


Every sane man knows that, with 
respect to the 1947 pea pack for instance, 
moderation must be exercised not alone 
in peas but in canning generally, and 
that this moderation should start right 
now when acreage contracts are being 
made or planned for the growing of the 
1947 crops. As has been said in these 
pages before, if the pea canners attempt 
to pile another pyramid as large as the 
1946 one upon, or on top of the carry- 
over—for a lot of that carry-over will 
be in evidence tho not nearly as much, 
we believe, as the wowsers warn us will 
be the case—there will be trouble beyond 
any doubt. It will ruin the canned pea 
market, and while that might be wel- 
comed by some it would not help the 
canning of peas another year or possibly 
for many years to come. 


But why talk with such certainty about 
the acreage and yield of peas in the 
coming season? Certainly if the acreage 
is put out it very likely will produce the 
results. The danger in this is the grower. 
He likes the price being paid by the pea 
canners, and for that reason the pea 
canners, who turn his crop into cash, 
ought to tie him up in the bargain—as 
has been suggested—by grading that raw 
product price upon the ultimate selling 
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price of the canned peas; either that or 
drastically cut the first price to the 
grower so as to cover eventualities. The 
canner, of course, wants the acreage, but 
so also does the grower; their interests 
are mutual and they ought to work to- 
gether. As many canners will be abso- 
lutely opposed to cutting-in the grower 
on the canned pea profits as there will 
be growers unwilling to plant pea acre- 
age on any such basis. Of course, the 
pea canner who owns his own acreage, 
and farms it as he wants it farmed, will 
be above any such sordid monetary con- 
siderations—and we are not talking 
about such—but if we can stir this ques- 
tion sufficiently we may succed in hold- 
ing down the ultimate pea acreage 
around somewhere reasonable 
figures, and that is what we are trying 
to do. 


THE WEATHER—After a long winter’s 
rest in so far as the canners and their 
crops are concerned Old Boreas (Mr. 
Weather, to you) looms large again on 
the canner’s problem table, for every- 
thing just about depends upon it. Of 
course it is early for most canning crops, 
but let’s be broadminded, and remember 
that in California right now the canners 
are busy on 1947 crops and packs, and 
similarly down in the far south, and 
soon all regions will be directly inter- 
ested, making grower contracts for can- 
ning crops, preparing their own lands, 
and getting in the early crops—peas 
especially. So the weather grows in im- 
portance with each passing day. 


The far southwest—from this Eastern 
viewpoint—has been hard hit what with 
tornadoes, excessive rains, floods and 
what not as the daily papers have told 
you; but all this is somewhat ahead of 
canning crop time. On the other hand 
whereas many pea canners in the great 
pea canning regions of the north and 
middle west would like to have been able 
to begin pea planting this week, snows 
and cold weather have prevented that. 
But while the country is mainly still in 
the grip of winter, certainly fine quan- 
tities of sub-soil water have been ab- 
sorbed in prepartion for the later crops. 
And that is important. Over on the 
’Shore pea canning is coming on a pace, 
and soon the canners on the “Western 
Shore” will get into their ten-day run. 
There has been a lot of consideration 
given to raising the general quality of 
this Tri-States pea pack. A better, more 
dependable quality in every instance 
would be welcomed by the canners as 
well as the brokers, but other pea can- 
ning regions will remember that the pea 
crop here remains in good canning con- 
dition for only about ten days—not 
weeks as elsewhere; and what is more 


the peas packed here are, as one well 
known old canner on an official visit to 
New York State’s fine pea canners once 
said, an entirely different vegetable; the 
two are in no way alike. In New York 
State and the great pea canning regions 
of the middle west they pack a “melting 
pea,” sweet and delicious, whereas the 
peas in this Tri-State region are “meat- 
ier”, filled with a substance that does 
not melt in the mouth but permits a 
delighted gentle chewing which only the 
early garden June peas can _ produce. 
Each has its set of sturdy champions and 
the general public not the least. 


THE STRIKES—If the Communists are 
not deliberately fomenting irritation and 
anger by means of the innumerable 
strikes which have been running and 
others to follow, we will be more happy 
to know it than you who may object to 
this version. But we do not believe that 
these disturbances, like Topsy of old, 
just happen! The series is too steadily 
maintained, with the only breaks being 
a difference in names but the principle 
always the same—interrupt business and 
anger business men; stop progress. For- 
tunately the victims (the employees) are 
growing restive under the loss of time 
and wages, but that is exactly what the 
planners want; they want discontent, 
anger, action. And they will apply these 
tactics to the canning of foods every- 
where in the country soon, as they did 
in California last season and are begin- 
ning again now—they know that through 
interruption to their food supplies they 
touch the tender spot of the whole 
people. 

Don’t be blinded, these strikes are not 
just accidents, 


NEW YORK MARKET 


Demands For Lower Prices Scares Distribu- 
tors and Buyers—Buying Fill-Ins Only Now 
—Await Further Word On Asparagus Prices 
—Citrus Continues Slow Advance—Toma- 
toes About Cleaned Up—Some Pea Prices— 
More Interest In Beans — Citrus Canners 
Withdraw—Resales In Fruits—Fish Packs 
Continue Strong. 


By “New York Stater” 


New York, April 18, 1947. 


THE SITUATION—-The President’s de- 
mand for lower prices for consumer 
goods, including foods, has injected new 
uncertainty into the situation, insofar 
as distributors’ inventory planning is 
concerned. Demand for canned foods 
this week lacked snap, and transactions 
were limited mainly to small fill-in lots. 
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KNOW YOUR PEAS and BEANS 


' Here you see a small part of trial grounds which Washburn’s maintains 
to assure customers of quality seed peas and beans. 

These trial grounds are the Washburn workshop — the assembly plant 

where plantings are made of all lots . . . of all strains . . . of all 

varieties of seed peas and beans that have been produced in 

| previous years, and that are in the process of being produced. 

\ The plantings are under the constant observation of 

! trained scientists and a complete history is kept of 

| This is the fortieth of a series of ad- each planting. 

factor necessary for the production Outstanding performance by Washburn’s 

is obtained not by chance but by plan 
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Opening prices on California asparagus 
announced during the week attracted 
some interest, but buyers are expected to 
mark time until all packers are out with 
their lists. Citrus prices continue on 
the uptrend, but buying interest is stag- 
nant. The usual active demand for the 
fish line is in evidence, with offerings 
again on the short side. 


THE OUTLOOK—Pending further de- 
velopment in the Administration’s ap- 
parent campaign to force lower prices, 
distributors are not expected to operate 
extensively in canned or other foods. 
Inventories in general are sufficient for 
immediate and nearby requirements, and 
buyers are expected to “coast” until the 
outlook clarifies. Meanwhile, the trade 
will watch with great interest the prog- 
ress which canners may be able to make 
in securing raw stock at levels which 
will permit them to price their packs 
below last year’s ceiling levels. 


TOMATOES—Southern canners are re- 
ported pretty well cleaned out, with last 
sales on the basis of $2.00 per dozen for 
standards, f.o.b. Maryland canneries. 
Meanwhile, canners are not discussing 
prices covering the new pack, and the 
market will remain inactive until a trad- 
ing basis is set on 1947 production. 


PEAS—Southern canners are offering 
standard ungraded Alaskas this week for 
prompt shipment at $1 for 2s and $5.65- 
$5.75 for 10s, with sweet peas held at 
the same levels. Extra standard 4-sieve 
sweets were quoted during the week at 
$1.30 for 2s and $6.50 for 10s, all f.o.b. 
canneries. The situation in the midwest 
showed no appreciable change during the 
week, and buying interest was at a low 
ebb. 


BEANS—More interest was shown in 
green beans this week, but little in the 
way of actual business was reported. 
Maryland canners were quoting standard 
round pod cut green beans at $1.15, with 
10s holding at $6.25 and up, while on 
extra standards the market was $1.30 
and $7, respectively, f.o.b. canneries. 
Fancy French style beans are firm at 
$1.50 for 2s. 


KRAUT—The market for sauerkraut 
shows continued easiness, and offerings 
of eastern pack are reported this week 
at 80 cents for 242s and $2.90 for 10s. 


APPLE SAUCE— Limited interest is 
shown in this line, with Pennsylvania 
packers during the week offering out 
fancy 2s at $1.50 and 10s at $7.50 f.o.b. 


cITRUS—Many Florida canners con- 
tinue withdrawn from the market on 
juice, due to the high prices for the 
fresh fruit. Meanwhile, there is some 
interest shown in segments, but buyers 
are not disposed to operate on any of 
the juices until the price and demand 
situation shapes up more clearly. Canned 
juice was retailed at extremely low 
prices on the market break at the year- 
end, and with replacement costs now 
higher, an advance in the retail level will 
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be necessary unless the products are to 
be “loss-leadered.” Distributors feel that 
a food price advance under present cir- 
cumstances would arouse a definitely 
hostile consumer reaction. 


OTHER FRUITS—Activity in West Coast 
fruits has been confined largely to the 
resale market, with most canners cleared 
of carry-over holdings. Offerings this 
week included both apricots and peaches, 
with smaller quantities of cocktail, cher- 
ries, and other fruits included in the 
resale listings. Choice halves ’cots in 
heavy syrup were quoted in a small way 
at $2.75, Coast, with choice halves cling 
peaches, 242s, in heavy syrup at $2.85. 
Choice fruit cocktail 2%2s were offered in 
the resale market at $4.05 in light syrup 
and $4.20 in heavy syrup, Coast basis, 
while fancy dark sweet cherries, 214s, in 
heavy syrup were listed at $3.85. Can- 
ners are reported going slow in contract- 
ing with growers for this season’s fruit 
crops and some are attempting to induce 
growers to take lower prices in a move 
to insure a continued heavy retail out- 
let. Future bookings thus far are prac- 
tically nil, it is reported here, and it is 
expected that contracting, when it does 
start, will be principally on the basis of 
s.a.p. contracts, with many buyers indi- 
cating that they will demand a guarantee 
up to the date of shipment against the 
prices of specified canners who are 
known tradewise for reasonable pricing. 


ASPARAGUS — Opening prices on new 
pack California asparagus were an- 
nounced by one canner this week, with 
all green quoted at $3.50 for fancy colos- 
sal, mammoth at $3.45, large at $3.35, 
blends at $3.10, and cut spears at $2.90, 
all No. 2 tins, f.o.b. cannery. These prices 
are moderately lower than last year’s 
ceiling prices, and considerably below the 
levels which the market reached after 
decontrol. Very little buying interest 
has manifested itself as yet, and dis- 
tributors are awaiting the naming of 
prices by midwestern and eastern can- 
ners. Distributors have been extremely 
bearish in their price views on asparagus 
during the past few months, and have 
taken the position that no sizable pack 
could be marketed this year unless prices 
were considerably lower. 


SALMON — The market continues to 
show strength on the Coast. Offerings 
during the week included fancy Alaska 
red talls at $26 per case, with halves at 
$15, while chums were quoted at $16.50 
for 1s and $10 for halves, with Puget 
Sound sockeys talls at $30 and halves at 
$22, all f.o.b. Coast. While there is 
naturally buying resistance at these 
levels, stocks held on the Coast are not 
large, and with the warm weather de- 
mand looming many in the trade believe 
that salmon prices will “stand up” for 
the remainder of the present marketing 
season—particularly if current active 
export interest continues. 


TUNA—Offerings of domestic tuna con- 
tinue scarce, and the market on the Coast 
is now well established at $15.75 for 
fancy light meat ones, with standard at 


$15 and grated flakes at $14.25, all f.o.b. 
canneries. Meanwhile, imported tuna is 
selling above the levels quoted on domes- 
tic, due to the scarcity of offerings from 
the Coast. 


SARDINES—Offerings of sardines from 
first hands are virtually non-existant, 
with the exception of smoked sardines, 
for which there is no demand. 


CHICAGO MARKET 


Busy Trying To Move Slow-Moving Items— 
Want Reduced Packs To Insure Inventory 
Clean-Ups—Cautious About Forward Buying 
—Citrus Juice Prices Vary Widely—Texas 
Prices Lagging—Fruit Prices In Heavy Ad- 
vance—Coast Canned Fruit In Better Inquiry 
—Cling Peach Program Clicking—Canned 
Tomatoes Very Firm But Not Moving Well 
At Retail—Lower Prices Expected On This 
Season’s Packs—Peas Very Quiet—Acreage 
Must Be Cut—Canning Asparagus But No 
Prices Yet—Spinach Prices Soft—High Re- 
tail Green Bean Prices Helping The Canner 
—Canned Fish In Increasing Demand. 


By “Midwest” 


C hicago, April 18, 1947. 


THE MARKET—Wholesalers and retail- 
ers alike are gradually employing more 
effective selling methods, and where 
prices have been reduced to conform with 
replacement costs, good results have been 
effected. However, most jobbers are re- 
sisting deliveries and additional pur- 
chases of spot merchandise except where 
goods are offered at bargain prices. In 
fact, some jobbers have refrained from 
buying canned foods which they actually 
need in their efforts to reduce their hold- 
ings of slow-moving items. This situa- 
tion, of course, is expected to adjust 
itself shortly because under such cir- 
cumstances, stocks are slowly being re- 
duced to where, sooner or later, inven- 
tories will be down to a normal basis. 

Reports reaching here indicate can- 
ners, generally, have been impressed by 
excessive inventories and lack of spot 
buying te a point where many packs will 
be reduced considerably under last year’s 
record levels. In fact, it is creating more 
optimism among distributors, as outside 
of heavy inventories, they have been 
more concerned about the size of 1947 
packs than anything else. The trade 
feels that under a conservative packing 
program the industry’s problem of price 
adjustment can be accomplished without 
any serious break in prices. 

Forward buying continues very cau- 
tious with little or no firm commitments 
on new pack merchandise, although there 
have been a few S.A.P. bookings by dis- 
tributors with their regular sources of 
supply. From all indications, there will 
be little future business done on a firm 
basis this year, as buyers seem definitely 
committed to a “buy as they need” policy. 


CITRUS JUICES—With prices on raw 
material rapidly ascending, quotations on 
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canned citrus vary so much that it is 
difficult to determine a market. Valencia 
orange juice out of Florida is offered on 
the basis of $1.00 to $1.10 for 2’s and a 
low of $2.35 on 46 oz. all the way up to 
$2.85 from some sources. Blended juice 
is in about the same category with 2’s 
being quoted anywhere from 85c to $1.00 
and 46 oz. offered at $1.95 to $2.25. 
Grapefruit juice, due no doubt to Texas 
competition, has not shown the same up- 
ward spurt and is being offered currently 
at 75¢ to 80c for 2’s and $1.70 to $1.80 
on 46 oz. However, many canners re- 
main withdrawn from the market be- 
cause of the situation on fresh fruit, with 
many growers gambling on higher prices 
before the end of the season. Oranges 
are bringing $1.40 to $1.50 per box com- 
pared to a low of 50c¢ per box in the 
earlier days. In spite of higher prices 
at the source, citrus juice is still being 
featured in this market at the same low 
prices which have prevailed at the low 
point, although present quotations no 
doubt, will be reflected at the retail level 
before too long. Grapefruit sections, on 
the other hand, are not moving too well 
at present, and are currently being of- 
fered at $1.50 to $1.55 for 2’s fancy, with 
broken sections bringing anywhere from 
$1.80 to $1.40. 


With about 80% of the orange and 
blended pack already sold or shipped, it 
would appear that this market will re- 
main firm, although there has been little 
buying at the higher levels so far. Never- 
theless, citrus is moving well at retail 
and present prices will soon be tested. 


CALIFORNIA FRUITS—There is a broad- 
ening inquiry for fruit cocktail, espe- 
cially for better grades, although buyers 
are having no success in locating mer- 
chandise in first hands and resales seem 
to be just about cleaned up. Better 
grades of cling peaches are also in de- 
mand, as the advertising campaign put 
forth by the California Cling Peach Ad- 
visory Board has shown results. The 
Board’s recent advice in regard to $7,500 
to be offered in prizes to the institution 
salesmen selling the most No. 10 Cali- 
fornia peaches, is expected to move what 
surplus stocks of peaches which are still 
available in 10’s. Fancy kadota figs are 
still available on the basis of $3.10 for 
2%’s and $10.70 for 10’s with some in- 
terest shown on the latter item. Apricots, 
mostly of the unpeeled type, are offered 
but are creating no interest, as the trade 
seems heavily loaded on this item and 
their interest in the new pack will center 
mainly on the fancy peeled variety. Re- 
ports from the coast indicate that Cali- 
fornia fruits will be available to some 
extent this year in the popular No. 1 tin 
which was not available during the war 
years. 


TOMATOES—Despite small buying, total 
unsold stocks still in first hands are down 
to a very low level and it looks as though 
they will clean up nicely, despite buyers’ 
stubborn resistance to packers’ asking 


_ prices which remain unchanged from last 


week. Tomatoes however, are not moving 
too well at retail and prices are expected 
to be considerably lower out of the com- 


ing pack. Tomato juice remains in a 
shaky position with many low priced 
resales available. The trade are afraid 
of a break on tomato juice similar to the 
tailspin on citrus, due to the large un- 
sold stocks on hand and the slow move- 
ment to the consumer. It is hoped that 
the pack of tomato juice will be reduced 
considerably under last year’s pack. 


PEAS—There is little to report, as the 
market seems at a complete standstill, 
with buyers showing a complete lack of 
interest in spot stocks still available in 
canners’ hands. There has been some 
sever price cutting on standards and sub- 
standards, although with little apparent 
success. Inventories remain heavy des- 
pite determined efforts to move stocks 
before the new pack becomes available. 
It appears certain now that acreage will 
be cut here in the middle-west approxi- 
mately 20% which was forecast in this 
report some weeks ago. Canners are be- 
coming more disturbed in view of their 
inability to create any trade interest in 
their present holdings and the lack of 
future orders on their books. The situa- 
tion as far as this item is concerned is 
still in a confused state. 


ASPARAGUS—With packing under way 
for approximately two weeks, there are 
still no prices as yet on new pack in this 
market. The trade are making a con- 
certed drive to move stocks of asparagus 
which they still have on hand in anti- 
cipation of buying their requirements 
this year in smaller size containers at 
less money and where prices have been 
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Food Industry. They must be able to stand unusual success. 
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reduced substantially in an effort to move 
stocks, good results have been apparent. 


SPINACH—Despite the fact that the 
pack of spinach, both in the Ozarks and 
California, was cut substantially under 
last year, there have been indications 
here of a slight softening in the market. 
Quotations generally range from $1.50 to 
$1.55 on 214’s, with 2’s at $1.25 and 10’s 
at $5.00. Trade interest is small on this 
item at the present time. 


STRING BEANS—Retail sales continue 
better because of prices on fresh beans, 
which remain high, although there has 
been little buying by the wholesale trade 
as they welcome this opportunity to re- 
duce stocks which have been heavier than 
normal. There have been some S.A.P. 
bookings on better grades of fancy cut 
and whole beans with regular sources of 
supply and indications are that acreage 
will be cut somewhat this coming year. 


CANNED FISH—The demand for this 
item is increasing, although little stock 
seems to be available at present. Tuna, 
which has been moving well and is in 
heavy demand, has increased in price to 
a point where fancy light meat tuna is 
now quoted at $15.75 per case, with 
standard light meat at $15.00 and tuna 
flakes at $14.25. These price increases 
are due to increased packing costs well 
known to all. Salmon is firm with little 
being offered and with labor troubles in 
the offing for salmon canners this year, 
the trade are showing an increased in- 
terest in stocks still available. Fancy 
Caandian lobster is offered in this mar- 
ket at $5.00 to $5.50 per dozen for halves, 
and has brought new buying interest, as 
distributors feel lobster can now be mer- 
chandised at a price level which will 
bring increased consumer buying. Sar- 
dines of all kinds remain very short with 
very little being offered in the Chicago 
market at the moment. Shrimp in the 
new 5 oz. container continues to be of- 
fered at $3.50 for small and $4.00 to 
$4.25 on mediums, although there is little 
buying activity as distributors have not 
forgotten their sad experience on shrimp 
at a higher level and are unexcited about 
the selling possibilities of the new con- 
tainer. Generally speaking, the market 
remains in good shape, with an anti- 
cipated increase in consumer interest 
when the warm weather begins. 
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CALIFORNIA MARKET 


Growers And Labor Resist Price Reductions 
—Quality Faces A Set Determination—In- 
tense Heat For So Early—Buyers Want 
Asparagus Packed In Small Cans—Field 
Workers Won’t Cut White Asparagus— 
Spinach Prices Range From $1.30 to $1.60 
for 2Y2s—Citrus Juice Prices Firmer— 
Stocks Of Better Grade Fruits Very Light— 
Fish Mystery—West Coast Notes. 


By “Berkeley” 


San Francisco, April 18, 1947. 


PUZZLED—Canners feel they are really 
on the horns of a dilemma these days, 
with distributors and the public clamor- 
ing for food products at lower prices, 
growers insisting on at least last year’s 
prices for farm products, and cannery 
workers demanding a higher wage scale 
for the 1947 season. Conferences are 
under way with grower groups and 
representatives of organized labor, but 
prospects seem slim for any cutting of 
costs on materials or labor. The wider 
use of labor saving machinery, improved 
plant layouts and more economical sell- 
ing seem about the only avenues for 
holding costs down to those of last year. 
Efforts will be centered quite strongly 
this season on improving the quality of 
packs, even if this means a cutting down 
in quantity. 


WEATHER AND CROPS—A heat wave of 
an intensity unusual for April swept 
over the Pacific Coast during the week 
and was felt from San Diego to Seattle. 
Little damage was done to canning crops 
but hot winds melted the scant supply of 
snow in the mountains and increased the 
danger of drought in some districts. The 
California Crop Reporting Service ad- 
vises that reports from farmers as to 
production prospects for 1947 deciduous 
fruit and nut crops are slow in coming 
in. Apricots and almonds promise to be 
in lighter supply than last year and 
bumper crops in few lines are antici- 
pated. Production forecasts as of April 
1 of Valencia oranges and lemons 
for the 1946-47 season show slight in- 
creases over those previously reported. 


GROWERS PRICES UNSETTLED—Canners 
have not as yet been able to reach an 
agreement with growers as to the price 
to be paid for canning asparagus, al- 
though the season is now in full swing. 
It was expected that a price would be 
named well in advance of this date, and 
an agreement with organized labor had 
also been expected before this. The out- 
look now is that the pack of white 
asparagus will be smaller than ever be- 
fore in proportion to the total output. 
Filipino workers decline to cut white 
asparagus as they cannot make as much 
money as when they cut it in the green 
form. So far, very little business on an 
actual price basis has been booked and 
even tentative orders have a lot of limit- 
ations. Asparagus packed in large size 
containers is not moving as freely as the 
trade would like to see, owing to the 


high unit sale price, so distributors are 
urging that a large part of the pack be 
made in small sizes, such as picnic tins. 
Some are demanding that one-half of 
their orders run to the small size, with 
the half to all other sizes combined. 
Canners are talking of bringing the sea- 
son to an end on May 30, instead of 
June 30, as in recent years. 


SPINACH—The packing of spinach is 
approaching an end, with this hastened 
by the recent warm wave. Some con- 
cerns made a winter pack and did not 
open their plants for the spring crop, 
counting on their carry-over to meet re- 
quirements until another season. Prices 
on No. 2%s run the range between $1.30 
and $1.60. 


JUICES—Citrus juice prices in this 
market are firmer and a fair volume of 
business is again reported. California 
and Arizona grapefruit juice is selling 
largely at 80 cents for No. 2’s and $1.90 
for 46 oz., unsweetened. Some Florida 
juice is to be had at 75 cents, but im- 
mediate shipment is insisted upon. 
Grapefruit segments of fancy grade are 
quoted at $1.55 for No. 2’s, but some 
packers are holding for a higher price. 


FRUITS—California canned fruits of 
the better grades are in very light sup- 
ply in first hands and quite a few orders 
are going unplaced. Fruit cocktail is in 
especially good demand and the same 
may be said of cling and freestone 
peaches packed in heavy syrup. There 
is also a ready sale for apricots of high 
quality, pears and cherries. Lagging 
are fruits packed in water and such 
items as whole unpeeled apricots in the 
lower grades. 


SARDINES—Although the canning of 
sardines in the regular commercial form 
came to an end weeks ago, canners are 
permitted to make packs of sardine fillets 
and similar specialties in 8 oz. oblong 
flat tins. A limited pack of whole fish 
in tomato sauce is being made at Mon- 
terey and is being offered at $8.50 a case, 
or about the same price asked for sar- 
dines packed natural in No. 1 tall cans. 
The count runs from 4 to 7 fish per can. 


HERRING—The British Columbia can- 
ned herring pack came to an end a short 
time ago with an output of 1,622,760 
cases, compared to 1,307,504 cases a year 
earlier, The catch was listed as 124,- 
995 tons. 


FISH MYSTERY—Two of the mysteries 
of the past year have been the almost 
complete absence of sardines in the 
waters off San Francisco and Monterey, 
in California, and the great falling off 
in the tuna catch off the coasts of Oregon 
and Washington. The total pack of tuna 
in Oregon and Washington for 1946 was 
but about 192,000 cases, against 470,000 
cases in 1945, considered a very poor 
year, and 846,000 cases packed in 1944. 
Both sardines and tuna are in light sup- 
ply in first hands, with an active demand, 
despite the high prices prevailing. 
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Short Crop Of Strawberries—An Important 

Crop — Less Shrimp Produced — Inspected 

Service Pack—Frozen Shrimp Shipments By 
Trucks—Oyster Receipts Drop Off— 


By “Bayou” 
Mobile, Ala., April 19, 1947. 


SHORT CROP OF STRAWBERRIES IN ALA- 
BAMA—The following is an article that 


appeared in The Mobile Register of 
April 16, 1947: 
“Greenville—(Special) — Strawberry 


movements will begin in Butler County 
within the next week. Unfavorable 
weather has greatly delayed the ripen- 
ing of the crop and growers will harvest 
a short crop as a result. 


Most of the berries of Butler County 
will be processed by packing companies 
at Garland and Georgiana. Some of the 
early berries will find a market in local 
stores, but shipment of fresh berries to 
other markets will be small. 

During the past year growers have in- 
creased strawberry acreage about 15 
per cent and with this increase the total 
tonnage to be harvested will be about 25 
per cent less than the 1946 yield. 

The Butler County growers, according 
to figures made by C. P. Granade, county 
agent, received more than $500,000 for 
their strawberry crop last year.” 


SHRIMP—Production of shrimp last 
week decreased considerable in this sec- 
tion last week over the previous week, 
as 1,490 barrels were produced the past 
week and 3,339 barrels the previous 
week. 

Daily landings at a number of locali- 
ties are not available because of cessa- 
tion of telephone communication service. 

The biggest drop in shrimp production 
was in Louisiana, as 806 barrels were 
produced last week and 2,246 barrels the 
previous week, 

The canneries in Louisana received 68 
barrels of shrimp last week and 1,378 
barrels the previous week, hence the 
shrimp pack last week was necessarily 
a very light one. 

The canneries in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. Food 
and Drug Administration reported that 
634 standard cases of shrimp were can- 
ned in the week ending April 5, 1947, 
which brought the pack for this season 
to 244,555 standard cases, as compared 
with 126,465 canned during the same 
period last season and 409,557 cases the 
previous season. 

Louisiana produced 806 barrels shrimp 
last week, including 68 barrels for can- 
ning; Alabama produced 1 barrel; Mis- 
sissippi 76 barrels and Texas 608 bar- 
rels. The report of Mississippi is in- 
complete. 

No report of any cars of fresh shrimp 
having been shipped, so all fresh shrimp 
shipped moved by truck or express. 


During the week 3 cars of frozen 
shrimp were shipped, of which 2 were 
from Louisiana and 1 was from Texas. 
They were destined for the following 
states: Massachusetts, Pennsylvania and 
Illinois. 

The stock of frozen shrimp in cold 
storage is mostly all going out, with 
little going in, as reports show that dur- 
ing the week total holdings of frozen 
shrimp for all areas reporting decreased 
approximately 191,780 pounds, and were 
946,670 pounds less than 4 weeks ago. 
Total holdings were approximately 
2,066,420 pounds less than one year ago. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA—Apalachicola (Gulf area) 
12,200 pounds. 


GEORGIA—Darien & Valona 1,000 
pounds. 


OYSTERS — While the production of 
oyster shows a big drop of 14,125 barrels 
last week over the previous week, such 
a drop evidently does not exist, because 
the reports are incomplete, due to the 
telephone strike. 

Louisiana produced 3,602 barrels 
oysters last week, including 1,521 for 
canning; Alabama produced 1,392 barrels, 


. including 451 barrels for canning and 


Mississippi 2,951 barrels, all for canning, 
making a total of 7,945 produced last 
week, against 22,068 barrels produced 


CORRUGATED 


SOLID FIBRE 


BOXES 


the previous week. 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY | 
East Brooklyn P. O. BALTIMORE, MD. 
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WASHES with hydraulic 
floatation. 


separation by 


SPLIT REMOVER through the 


rod reel. 
STONE and MUD remover, 


WRITE FOR COMPLETE INFORMATION TODAY. 
BERLIN CHAPMAN CO., BERLIN, WIS. 


PIEDMONT LABEL CO. INC. 
LITHOCGRAPHERS 


BEDFORD virRecinia 
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WITH THE FREEZERS 
(Continued from page 9) 


the principal never, never decides that a 
the complete disruption on a profitable 
certain crop is not good enough for can- 
ning but must be frozen instead, or vice 
versa. Such decisions may easily lead to 
basis, of all canning and freezing of 
foods. Already great strides forward 
have been made in the merchandising of 
frozen foods. Probably the greatest of 
these has been the development of the 
open top zero display case by means of 
which the housewife may readily learn 
the items and brands available. Another 
merchandising development, one of the 
many postwar plans, has to do with the 
complete home service of frozen foods, 
but time alone will tell whether or not 
such services are necessary. Frankly, it 
doesn’t seem as tho they will be. 


We all know that frozen foods have 
been in tremendous demand for manu- 
facturing, for years past. Volume sales 
of frozen peaches, cherries, etc., to bak- 
ers, ice cream manufacturers, etc., have 
over the years developed processing tech- 
niques and experience invaluable when a 
principal decides in addition to develop 
the home market. 


Just as has always been the case, 
profitable distribution of frozen foods to 
families, will depend on constructive, 
consecutive and intelligent distribution. 


DISTRIBUTION 


From the distribution angle, principal 
markets are well supplied with brokers 
trained in the merchandising and storing 
of frozen foods. It will probably be best 
to depend on such local represntatives 
rather than to throw the distribution of 
frozen foods to wholesalers into the 


hands of direct factory representatives 
primarily trained in the distribution of 
canned foods. Of course as time passes 
certain individuals will change their 
specialization in the sale of canned foods 
to the distribution of frozen foods with 
good results, but in the main, the nature 
of these two outstanding food products 
is so different it would seem as if they 
would best be merchandised by special- 
ists in each respective field. 


Touching briefly again on the mer- 
chandising support always given one of 
the pioneer lines in frozen foods, it re- 
mains for each processor of frozen foods 
to determine how much of such support 
he may safely give his brands. Already 
many frozen food processors depending 
on local trucks for distribution are find- 
ing local radio support, even “spots” 
quite advantageous. Of course where 
the distribution of frozen foods in pack- 
ages for the home is confined to major 
supermarkets or chain organizations, 
any advertising they may do in their 
weekend ad columns is of just as much 
benefit to the frozen food processor. 


In conclusion, it seems as if only good 
can come from the indicated closer co- 
operation between canners and the pro- 
cessors of frozen foods. Here’s hoping! 


TIN CONTROLS CONTINUED 


No change in existing controls on tin 
and tin mill products is under considera- 
tion at present, the Civilian Production 
Administration has informed the Tin 
Plate Industry Advisory Committee. The 
authority to control tin, which CPA 
exercised until March 31 under the 
Second War Powers Act, has been ex- 
tended by law until June 30. 


WEST COAST NOTES 


RELATIONS DIRECTOR—Russell F. 
Bjorn, formerly manager of the Stock- 
ton, Calif., Chamber of Commerce, has 
been made director of public relations 
for Flotill Products, Inc., which has 
large canning plants at Stockton and 
Modesto. 


NEW EQUIPMENT—Additions and 
improvements have been made to the 
plant of the Stanislaus Canning Co., 
Modesto, Calif., and this concern is now 
known as the Stanislaus Food Products 
Co. Much new equipment is being in- 
stalled in preparation for the new season. 


NEW CANNERY —The Puccinelli 
Packing Co. is erecting a cannery at 
Turlock, Calif., and expects to have this 
in a completed form in time to handle 
apricots. Later, it will handle peaches, 
tomatoes and prunes. 


LABOR—Negotiations have been un- 
der way for some time at Seattle, Wash., 
between seven labor unions and the 
Alaska Salmon Industry, Inc., for con- 
tracts for the 1947 season. The unions 
represent about 20,000 workers and men 
decline to go to Alaska without contracts. 


A strike of longshoremen and ware- 
housemen at the plant of the Hawaiian 
Tuna Packers, Honolulu, T. H., not only 
brought operations there to a standstill, 
but also idled employees of other con- 
cerns, including canners of pineapple. 


AWARD WINNER—Dr. Gordon Mac- 
Kineny, associate professor of food tech- 
nology, University of California, Berke- 
ley, has been awarded a Guggenheim Fel- 
lowship for the year 1947-48. He will 
be given a grant of approximately $2500 
to enable him to complete a specific work 
of research in his field. 


* Pat. applied for 


RICHARDS BOILER COMPOUND 


HAVE YOU TRIED THE NEW IMPROVED 
Richards’ Compound”? 


Guaranteed to relieve 
your boiler of sludge 
and scale. 


Makes 


10 gallons of 


compound to use in 
boilers . 
Write for FOR 
A Brick BRICK Price $10.00 


1301 SPRING ST. 
MANITOWOC, WIS. 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 7th edition of 
“A Complete Course in Canning” 


order your copy now. 


The Canning Trade 
20 S. Gay Street 


Baltimore 2, Md. 


CONVEYORS DICERS 


FILLERS 


Celebrating A Half Century of Service 
To the Canning Trade 


CENTRAL MACHINE WORKS, INC. 


Manufacturers & Distributors of Food Handling Equipment 
Seventh and Wood Streets 


1897 Philadelphia, Pa. 


TABLES 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


EQUIPMENT 


Unive Comoran y Westminster, Md. 


HUSKERS CUTTERS —TRIMMERS — CLEANERS 


1947 : SILKERS —WASHERS and GRINDERS 


20 


THE CANNING TRADE 


April 21, 1947 


| 


TO BE LICENSED—Measures have 
been introduced into the State Legisla- 
ture, in session at Sacramento, Calif., 
designed to regulate the operation of 
deep freezing plants. One would add a 
section to the Business and Professions 
Code providing that plants of this nature 
shall be licensed by the State Depart- 
ment of Public Health and that this de- 
partment shall make rules and regula- 
tions governing their operation. An- 
other would add to the Health and Safe 
Code, providing for licensing and inspec- 
tion. 


NEW CANNING FIRM—A corpora- 
tion permit has been granted the New- 
port Canning Company, Los Angeles, 
Calif., with directors listed as M. Greg- 
ory Gorby and J. A. Robinson. The firm 
has a capitalization of 5000 shares, of 
which 2500 are preferred, with a par 
value of $100 and 2500 common, par 
value $10. It is planned to carry on a 
business in the canning of fish. 


NEW OLIVE FIRM—Ribelle M. Mas- 
elli has filed a statement to the effect 
that a business is being carried on at 
600 N. Mt. Vernon Ave., Lindsay, Calif., 
under the firm style of the Maselli Olive 
Products Co. 


NEW BROKERS—tThe Pacific Food 
Brokers, Inc., has been incorporated at 
Los Angeles, Calif., with a capital stock 
of $25,000 by Irvin B. Asbury and asso- 
ciates. 


ESSENTIALS OF SANITATION 
FOR CANNING PLANTS 


(Continued from page 8) 


quate lighting and _ ventilation and 
screened when flies are prevalent. 

3. The eating of meals in other than 
lunch rooms, cafeterias, or properly 
maintained outdoor areas should be pro- 
hibited. Unless eating is restricted to 
specified areas in which sanitary condi- 
tions can be maintained, it is difficult to 
avoid attracting rodents and insects. 


TOILETS 


1. Separate water flushed toilet fix- 
tures should be provided for each sex 
and so located as to be readily accessible 
to employees. 

2. The number of fixtures provided 
for each sex should be based upon the 
maximum number of persons of that sex 
employed at any one time. 


Minimum No. 


No. of persons of fixtures 
1- 9 1 
10- 24 2 
25- 49 3 
50-100 5 
Over 100 1 for each 


add. 30 persons 
Whenever urinals are provided for 
men, a maximum of one-third of the 
number of toilet fixtures indicated in the 
above table may be replaced by an equal 
number of urinals. Two feet of porce- 
lain enamel urinal trough may be con- 
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sidered as equivalent to one urinal 
fixture. 

3. Walls and partitions of toilet rooms 
and toilet seats, if constructed of wood, 
should be covered with a non-absorbent 
light-colored paint or varnish. 

4. Each toilet should have an open- 
front seat and should be in a separate 
compartment. 

5. The toilet bowl should be set en- 
tirely free from the wall and partitions 
so that the space around the fixture may 
be cleaned easily. 


6. Compartment partitions should not 
be less than six feet high and should be 
one foot above the floor. 


7. The floors should be constructed 
with a water-tight non-absorbent mate- 
rial, sloped to a central drain and pro- 
vided with a coved base extending up 
the wall to a height of approximately six 
inches. 


8. The floors, toilets and _ urinals 
should be cleaned at least once each 
working day. 

9. The doors should be made self-clos- 
ing and the doorways screened so as to 
make the inside of the toilet room invis- 
ible from the outside. 


10. Toilet rooms should be well lighted 
and ventilated to outside air and all 
doors, windows, or other openings equip- 
ped with fly screening. 

11. At each toilet fixture an adequate 
supply of toilet paper should be main- 
tained. 


12. Toilet rooms within the cannery 
should be provided with proper flushing 
facilities and connected with a sewer or 
approved septic tank not located beneath 
the cannery. 

13. At least one covered receptacle 
should be provided in every toilet room 
used by females. 


14. Hand washing signs should be 
conspicuously posted in toilet and lava- 
tory rooms. 

15. Unless washing facilities are in 
close proximity to the toilet rooms, at 
least one lavatory with soap and indi- 
vidual towels should be provided in the 
toilet room. 


16. Outside privies should be suffi- 
ciently removed from the factory to avoid 
being a nuisance, built tight above the 
ground and so located as not to pollute 
water supplies. They should be properly 
ventilated and screened and kept clean. 
The doors should be self-closing. The 
vault or receptacle should be water-tight 
and kept thoroughly disinfected. 


LAVATORIES 


1. Adequate washing facilities should 
be provided in or near every toilet room 
with separate facilities for each sex. 

2. At least one wash basin should be 
provided for each ten persons up to 100 
persons, and one for each fifteen persons 
over 100 persons. 

3. Twenty-four inches of sink, with 
faucet, or circular basin may be con- 
siderd equal to one individual basin. 

4. Both hot and cold water should be 
available from the same mixing faucet. 


5. Soap, in a suitable dispenser, should 
be provided at each basin. 

6. Individual cloth or paper towels 
should be provided, together with a suit- 
able container for used towels. 

7. Lavatories should be 
screened, ventilated and lighted. 

8. All wash basins and wash-room 
floors should be cleaned daily. 


REST ROOMS 


1. A rest room should be provided 
when ten or more women are employed. 

2. Minimum floor area, 60 square feet 
plus two square feet for each additional 
woman over ten in number. 

3. The minimum beds or cots should 
be as follows: 


No. of Women 


properly 


No. of Beds 


10 to 100 1 
100 to 250 2 
Each add. 250 1 


4. Suitable bed linen should be pro- 
vided and maintained in a clean con- 
dition. 

5. Rest rooms should be cleaned daily. 


LOCKERS AND DRESSING ROOMS 


1. Lockers should be provided for all 
employees requiring such facilities. 

2. Lockers should be installed flush 
with the floor and of a type providing 
adequate ventilation. 

3. Lockers with sloping tops should be 
used to prevent accumulation of trash. 

4. Where necessary for employees to 
change their clothes, dressing rooms with 
lockers and benches should be provided. 

5. Dressing rooms should be screened, 
ventilated, and protected to prevent the 
entrance and harboring of rodents and 
insects and maintained in a clean con- 
dition. 


FIRST-AID AND MEDICAL SERVICE 


1. Every plant should be equipped 
with first-aid facilities administered by 
an adequately trained individual. 


2. When dependence is placed upon 
outside first-aid and* medical facilities, 
provisions for the positive and rapid ap- 
plication of those facilities should exist. 


REQUIREMENTS ‘AFFECTING 
EMPLOYEES 


1. No person known to be afflicted 
with infectious or contagious disease or 
with infected wounds should be employed 
in preparing or canning food. Bandaged 
cuts on hands or fingers of employees 
directly handling food shall be covered 
with rubber gloves or finger cots, se- 
curely fastened. 

2. The use of tobacco or spitting 
should be prohibited in any room where 
uncanned foods are stored or prepared 
or where empty containers are stored or 


handled. 


3. Employees handling food products 
should wear clean, washable clothing or 
aprons. A suitable head covering should 
be worn. 

4. Employees handling food products 
should keep their hands and finger nails 
as clean as the nature of their work 
permits, 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, ete.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
etc.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single 
Shell or Jacketed, some agitated; Washers, Cans, Bottles, Vege- 
tables, etc.; Complete lot of Dehydrating Equipment. Your 
plant needs breathing room; “First” will buy your surplus 
machinery. First Machinery Corp., 157 Hudson St., New York 
13, N. Y. WOrth 4-5900. 


FOR SALE—Two sets Langsenkamp Double Copper Pulp 
Coils, 3” three turns 40” x 60”; used for about five batches only. 
Priced at small part of original cost. Lord Mott Co., Inc., 
Baltimore 31, Md. 


FOR SALE—Three TAG No. 1702, size 1”, self-operating 
Pressure Controllers; brand new; never been uncrated. D. 
Thompson Swing, Ridgely, Md. 

FOR SALE—New 100-gallon Stainless Steel Tank, with bot- 
tom drive built in agitator; also used Jacob House Syrup Filter, 
reconditioned and guaranteed. Can be shipped immediately. 
Adv. 4756, The Canning Trade. 
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WATCH THIS COLUMN FOR MYEFKLY SPECIALS 


BARLIANT AND COMPANY has available for immediate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


eae Elgin 2-pocket, suitable for glass, jars, and cans, model 

22TV3138, adjustable $1,500.00 
Hic FILLER, Horix, 18 valve, 150 22 CPM, 307 x 404 dia. Direct 

695.00 
I—FILLER, 150 cans per minute, belt driven 625.00 
i—FILLER, M & 6-pocket plunger type, 22 cans, belt drive... 125.00 
2—RETORTS, _ ague-Sell, vertical, 42 x 72, complete with hardware........ 525.00 
2—RETORTS, 40 x 60, 5 years old, TAG } controls, steam gauge, thermometer. 

Robins, in’ excellent condition. Eac 200.00 
12—-RETORTS, STEAM, 60" x 40” dia.; (6) 72” x 40’; 

(5) x 80.00 
2—CARTON. GLUE MACHINES: Model A3901- 12, Container Equip......... 1,000.00 
I—STITCHER, Silver 712. NEW, used two month 225.00 
I—NAILING MACHINE, Doig, 2210123, 6 lane capes ity, NO MOOT... 275.00 
I—BOX SEALER, Kieckhefer, 2 box capacity, #2 boxes, hand driven........ 85.00 
I—LABELER, Burt, 330 x 490 CANS 125.00 
I—SPINACH WASHER, 31’ x 32” x 32”, complete with pipe, sprays, 

stainless steel belt - a motor drive 1,150.00 
I—JUICE EXTRACTOR, Chisholm-Ryder, model B 725.00 
2—DICERS, Sterling, direct drive, with 575.00 
I—DICER, Anderson Vegetable, %%” cubes belt driven, excellent 275.00 
2—COOKING TANKS, Vertical, 4’3’x5’, 3500 Ib. capacity, 1 HP, phase 

motor, and speed reducer...... 675.00 
i—PULPER, Complete set of screens, motor drive 350.00 
I—CORN COOKER-FILLER, Cream style #2, 6-pockets, completely 

rebuilt, drive for hooking direct to closing machine, excel. cond............... 900.00 
3—CORN CUTTERS, Cream style, Sprague-Sells, model 5, belt driven. Each 250.00 
5—CORN CUTTERS, apenane-Sem. model 5, belt drive. 2 left hand, 

3 right hand, 250.00 

Belt drive. Eac 125.00 
I—PEA SEPARATOR, Quality, Berlin-Chapman, stainless steel. Recon- 

900.00 
2—BEAN PRE-GRADER, Chisholm-Ryder 26, motor drive, used little. Ea. 800.00 

495.00 


17—BEAN SNIPPERS, Chisholm-Rvder, model B, belt driven. 
—>he & BEAN WASHER, A. K. 
—PASTEURIZER. Oval. 50 gal.. R. G. Wright, excellent condition............ 
UNSCRAMBLING TABLES, NEW, from pts. to gallons, 200 per minute.. 
Installed 
Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


190.00 
100.00 
775.00 


800.00 


Robins 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


SOLVE YOUR CANNING PROBLEMS with Bonded Equip- 
ment, Vibrating Screens: for juice processing, waste disposal, 
root vegetable cleaning, sizing and grading, relish de-watering. 
Conveyors: including floor to floor, and bag and box pilers. 
Motor Truck Seales. Motors; Conveyor Belting; Casters; Bear- 
ings. Immediate shipment. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. Phone Garfield 1651; University 2832 eves. 


FOR SALE—1 Standard Knapp brand new Crate Dumper, 
$2400.00; 1 Standard Knapp brand new Can Unscrambler, 
$2400.00; 1 Standard Knapp brand new Can Booster, $475.00; 
1 model “D” Heavy Duty Standard Knapp brand new Labeler, 
$1540.00; 1 model ““G” Standard Knapp brand new Can Booster, 
$400.00; 1 model “F” Standard Knapp brand new Packer, 
$1575.00; 1 No. 429 Standard Knapp brand new Top and Bot- 
tom Gluer, $1875.00; 1 No. 616 Standard Knapp brand new Com- 
pression Unit, $1095.00. This machiney is brand new and has 
never been used. Above prices are 10.5% below original cost. 
Shipment will be made f.o.b. Seffner. Send all inquiries to: 
Northwestern Canning & Packing Co., Seffner, Fla. 


FOR SALE—Shields two-head Filler, recently reconditioned, 
perfect condition, complete with motor and drive. Can be shipped 
immediately. First check for $1,000.00 then we will ship; might 
accept counter proposal. Adv. 4757, The Canning Trade. 


FOR SALE—Liquid Carbonic 32-spout Filler; Liquid Carbonic 
8-head Crowner; Mojonnier Carbo Cooler with Liquid 500-gallon 
Stainless Steel Carbonator and Ammonia Compressor; Heil 
8-wide, 3 compartment Washer for splits, pints, quarts. May 
be inspected and shipped immediately, but offer is subject to 
prior sale. Adv. 4758, The Canning Trade. 


FOR SALE—Truck Scales, 8’ x 16’, 12 ton capacity, Fairbanks 
used, good condition; also Olney Washer; Pea Grader; several 
Steam Engines; one Scott Viner; two Porcelain Lined Tanks, 
500 and 1000 gal. Whiteford Packing Co., Whiteford, Md. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—Roller Conveyor 24 inches wides, 22 feet long, 
metal rollers, in good condition. South-Bud Corp., Preble, Ind. 


FOR SALE—Large Sweet Corn Ensilage Shredder & Blower. 
Good condition. D. E, Winebrenner Co., Hanover, Pa. 


FOR SALE—Canning Equipment. 1 Blancher; 2 Vegetable 
Washers with high elevator discharge; 2 large Potato Peelers; 
2 Kraut Cutters. Excellent condition. Bargains. A. Schorn- 
stein, 7-37—37th Ave., Long Island City, N. Y. St 4-7061. 


FOR SALE—Three 40 x 60 Robins Retorts, complete with 
TAG controls, good condition; $120.00 each. 20 Perforated 3-tier 
Crates, practically new; $13.00 each. Immediate delivery. Adv. 
4765, The Canning Trade. 


FOR SALE—Fig. 2527, No. 100 Sprague 12-valve Pulp Filler, 
for direct connection to Canco-08-No. 10 Closing Machine. Has 
taken two years to get this machine. Will sell at cost. Has 
not been uncrated. Adv. 4766, The Canning Trade. 


FOR SALE—F.M.C. Fig. 460 H.T. Hand Pack Filler, never 
used, automatic hopper, rotating brush, and vibrator. Direct 
motor drive, 220V 60 Cy. 3 PH AC, and also motor for 110V 
60 Cy. lph, Hand Starter 60 CPM, price complete F.0.B. Day- 
ton, Ohio, $1450.00. Immediate delivery. Jaxon Products Co., 
Dayton 7, Ohio. 


FOR SALE—1 No. 6 Sharples Centrifuge, Serial No. 2661355, 
with 3 H.P. A.C. 60 cycle motor. Centrifuge has not been used 
since being rebuilt and bowl block tinned. Machine is in excel- 
lent condition and may be purchased at a very reasonable price. 
Adv. 4767, The Canning Trade. 


FOR SALE—1 Ayars No. 2 size 16 valve Filler with stainless 
steel bowl, valves, lift plates and track. Turrett has stainless 
steel tips to prevent wear. Bowl is extra high, especially de- 
signed for high speed operation and for direct hookup to Con- 
tinental Can Company CR Closing Machine. Was thoroughly 
overhauled last September, been in operation since November. 
Price $1,000.00. Will crate for shipping. First come first 
served. Mail check with acceptance, Holly Hill Fruit Products, 
Ine., Davenport, Fla. 


FOR SALE—Buck Bean Snippers; 18 ft. Monitor Blancher; 
15 ft. Food Machinery Blancher; Berlin Chapman Split Load 
Pea Graders; Beet Peeler; Beet, Dicer; Wolfinger Beet Cutter; 
Beet Topper; Water Screening Reels; etc. Badger Machine 
Works, Berlin, Wis. 


FOR SALE — FACTORIES 


FOR SALE—Large new fireproof Cannery located in South, 
equipped for canning greens, peas, beans, potatoes, peaches and 
tomatoes. Located in center of large truck farming area with 
soil and climate conditions favorable for growing anything. Adv. 
4752, The Canning Trade. 


FOR SALE—Canning Plant in South Texas. Practically year 
around crops, ample water and good labor conditions. Acreage 
available for Blue Lake beans, lima and pole beans, field peas, 
beets, pimientos and fine spinach. II] health prompts the dis- 
posal of this good money maker. Adv. 4753, The Canning Trade. 


FOR SALE—Canning Factory, Millers Tavern, Essex County, 
Va. Located on hard surface road 8 miles from Tappahannock, 
Va. Two story frame galvanized iron over wood siding, metal 
roof, Steam Engine, 100 HP Boiler; Scales; Baskets; all neces- 
sary canning equipment. Capacity 1500 cases No. 2 or more 
per day. Sufficient water supply. B. C. Moseley, Box 847, 
South Miami, Fla. 


WANTED — FACTORIES 


WANTED—Tomato Cannery, midwest area preferred. Reply 
in detail. All replies strictly confidential. Adv. 4764, The 
Canning Trade. 


FOR SALE — SEED 


FOR SALE—500 bushels Dark Podded Laxton, 90 bushels 
Shasta, Associated Seed Growers Pea Seed; 500 bushels F., H. 
Woodruff Topper Pea Seed. All Spergon treated. We also 
have innoculation manufactured by Strasburger & Siegel, Balti- 
more. Seed 14c per lb. f.o.b. Bloomsburg. Bloomsburg Pack- 
ing Co., Inc., Bloomsburg, Pa. 


FOR SALE—500# Associated 19 x 9 Country Gentleman and 
2804 Associated 19 x 24 Country Gentleman 1946 Seed. Special 
price 30c to clean up. Fine for Shoe Peg Corn. Seed in first 
class shape. The Silver Canning Co., Colora, Md. 


FOR SALE—22,064 lbs. Perfection W. R. Pea Seed; 40,096 
Ibs. Surprise F. H. Woodruff Pea Seed. Spergon treated. 
B & F Canners Cooperative, Inc., Fredonia, N. Y. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Corliss or other slow speed Engine, 125 to 150 
H.P. Adv. 4744, The Canning Trade. 


WANTED—60-case per hour Filler, prefer Baltimore, Dixie 
or 12-spout. Prepared to pay high price. Give serial number, 
present location and condition in first letter. Will pay cash. 
Adv. 4759, The Canning Trade. 


~ WANTED—Tomato Paddle Washer. Give price, make, age 
and location. Adv. 4762, The Canning Trade. 
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MISCELLANEOUS 


INVESTMENT OPPORTUNITY—Limited company now 
organizing to build new pineapple cannery in Cuba with experi- 
enced American management now currently operating Cuban 
plant. Low taxes and good low cost labor supply. An especially 
advantageous opportunity for buyers and quantity users of 
pineapple. Write or cable: Norman Boettcher, Reparto Dupont, 
Varadero, Cuba. 


PINEAPPLE—Crushed, with or without sugar in No. 10 
cans. Will label for buyer. Caribbean Foods Corp., Cardenas, 
Cuba. 


FOR SALE—Labels. 360,000 No. 2 can, for Tomatoes; 120,- 
000 No. 1 (10 oz.) can, for Cut Green Stringless Beans. Four 
colors, varnished; samples on request. Can arrange imprinting 
in Baltimore, Md., quick delivery. Priced to sell f.o.b. Norfolk, 
Va. or Baltimore, Md. Clyde Smith Canning Co., Churchland, Va. 


FOR SALE—Orange, Tomato, Gladiola Field Crates, Tomato 
Stakes, made of Tidewater Cypress, A-1 workmanship. Prices 
on request. Place your orders right now to assure delivery. 
C. J. Jones Co., Box 1372, Fort Myers, Fla. 
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FOR SALE — PLANTS 


CAGGABE PLANTS for Kraut: Copenhagen Market, Marion 
Market (yellow resistant) and Goldenacre; all grown from 
Ferry-Morse Seeds. Tomato Plants: Stokesdale, Rutgers, Mar- 
globe and John Baer; all from Certified (treated) Seeds. Wire, 
phone or write for prices on express shipments or delivery by 
truck from Virginia’s oldest and largest growers. J. P. Councill 
Co., Franklin, Va. 


HELP WANTED 


WANTED—Experienced man on maintenance work for plant 
located in Ohio. Give full details, experience, age and salary 
expected. Adv. 4755, The Canning Trade. 


WANTED—Experienced Plant Superintendent to install and 
take full charge of spaghetti canning department for food plant 
in Louisiana. Please give full details including past experience, 
age and salary expected. Adv. 4761, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—lIn production department of modern 
canning or freezing plant. Have had 20 years experience. 
Capable of managing plant. Adv. 4751, The Canning Trade. 


SITUATION WANTED—Man, with several years experience 
in canning business, desires responsible position with canning 
firm. Would work with wholesaler or broker. Adv. 4763, The 
Canning Trade. 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO NORTH CAROLINA 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS +« DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS « LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Chesapeake 4660 
1234 W. Kinzie Street, CHICAGO 7, ILLINOIS 
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ALREADY GLOWING 
Angry Wife: “Will you tell me what that long red hair on 
your coat means?” : 
Cornered Husband: “My dear, that means just one thing— 
trouble!” 


A TESTIMONIAL 
Dear Doctor: Your remedy has worked wonders. When I 
began taking your medicine, I was so weak I couldn’t spank the 
baby. Now I am able to lick the stuffing out of his father. 
Thank you. 


A MISTAKE 
Jones: “Where did you get the black eye?” 
Smith: “It’s a birthmark.” 
Jones: “How could that be?” 
Smith: “I got into the wrong berth on a train.” 


SILENT PARTNER 


He had been holding the receiver of the telephone to his ear 
for a long time without saying a word, and so his friend asked: 
“Can’t you get your number? You’ve been waiting there for 
ten minutes.” 

“Oh, yes; I got my number,” he responded; “I’m talking to 
my wife.” 


WELL SCHOOLED 
Ho: “So you graduated from the Barbers’ University? 
was your college yell?” 
Bo: “Cut his lip, Rip his jaw, Leave his face, Raw! raw! 
raw!” 


What 


- 


He only kissed her on the cheek, 
It seemed a simple frolic, 
But he was sick in bed a week— 
They called it painter’s colic. 
“Harold, how much do you love me?” 
“Well, you see, love is not the sort of thing you can weigh up 
in shop scales, is it? But, still—I love you.” 
“But—but would you—would you go through fire and water 
for me?” 
“Now, look here, if that’s the sort of fellow you want, you’d 
better marry a fireman.” 


IN A FLASH 


Judge: “What is the charge.” 

Prisoner: “Battery.” 

Judge: “What is your occupation?” 

Prisoner: “My name is Sparks, I’m an electrician, the charge, 
as you know is battery.” 

Judge: “Lock this fellow up in a dry cell!” 

“Gimme twenty-two twenty-two!” shouted the perspiring 
gentleman in the telephone booth. 

“Two, two, two, two?” repeated the voice with the smile, 

“Now, see here, young lady,’”’ came back the exasperated one, 
“you just get me my number, and you and I will play choo-choo 
some other time.” 


DISCOVERED 
Slow Waiter (in restaurant): “Your coffee, sir; it’s special 
from South America, sir.” 
Diner (sarcastically) : “Oh, so that’s where you’ve been?” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp oe. Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio . 
A XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syru 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 

“PIN “OD 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
ted Co., Westminster, Md. 
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WHERE TO BUY — Continued . 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 
WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
e Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, Ill. 

Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 

Simpsan & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Basic Food Materials, Inc., Cleveland, Ohio. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Fi. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho / 
F. H. Woodruff & Sons, Inc., Milford, Conn. 3 
S. D. Woodruff & Sons, Inc., Orange, Conn. j 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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KETTLES. 
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ALUMINUM AND ENAMELED PAILS 


16-Quart Tomato Peeling Pails 


A limited quantity of Tomato Peeling Pails and 
Pans will be available for 1947 delivery. Send 
us your orders now for delivery during June in ac- 
cordance with the Mill's promises. 


; P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 
cans per minute. 


A. K. ROBINS & COMPANY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St, BALTIMORE 2, MD. 


ARTISTIC 


LABE ELS 


VARNISHED. 


IMORE,.M 
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PROVIDE ECONOMICAL, DEPEND- 
ABLE, STEADY AND ACCURATELY 
CONTROLLED POWER 


THESE plants are equipped with four or six cylinder en- 
gines with |fly-ball governors. They produce power which 
can be changed to meet the different crop conditions by the 
movement of a convenient lever without stopping the engine. 
They are especially engineered to meet every requirement 
for Viner Drive. 


SUGGEST EARLY ORTER FOR 1947 REQUIREMENT 


- FRABE 


AMACHE 


Green Pea Hulling 
Established 1880 Incorporated 1924 


KEWAUNEE WISCONS | A 
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Providing the right tomato 

: varieties for canning is 

a Woodruff specialty. 

Woodruff research, as al- 
ways, means a better, 
more profitable pack for 
you, and an outstanding 
crop for your growers. 
Your nearest Woodruff 
branch is at your service. We invite you to 
bring us your problems. You'll find Woodrutf 
has the know-how....and the seed! 


FL H. WoopRUFF & SONS 
"SEED GROWERS 


MILFORD, CONN. @  BELLEROSE,L.1. @ TOLEDO @ ATLANTA @ SACRAMENTO @ DALLAS @ MERCEDES, TEX. 
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